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NEW HIGH CAPACITY CYLINDER 
AND FEED SCREW provides practi- | 


cally unlimited grinding capacity. 


x «* 


FASTER, COOLER CUTTING, with 
no backing up or mashing, improves 
both quality and yield. 


x *«§ * 


HELICAL GEAR DRIVE running in 

a constant bath of oil means smooth- 

er operation, longer life and lower 
maintenance cost. 


ik* *§ * 


HEAVY TIMKEN BEARING EQUIP- 
MENT lengthens life and increases 
operating efficiency. 


x * * 


ONE POINT VISIBLE, UNBREAK- 
ABLE, AUTOMATIC OILER main- 
tains constant oil level in gear case, 
saving time and assuring perfect 
lubrication. 


x *«§ * 


STANDARD 40 H.P. MOTOR drives 
through flexible coupling. 














FASTER GRINDING 
Al LOWER COSI 





The New Buffalo Helical Gear Drive Grinder will help re- 
duce production costs and raise profits in any Sausage Room. 
Equipped with a new, high capacity cylinder and feed screw, 
it will grind as fast as two men can feed it. Meat is carried 
to the cutting plate in a steady, even flow with no backing up. 
There is no mashing or burning. The albumen is protected and 
the higher protein value means fine quality, high yielding fin- 
ished sausage. 


The completely enclosed, helical gear drive is sealed in a 
bath of oil. Precision matched gears and heavy Timken bear- 
ing equipment mean quiet operation, low power cost and 
extra years of peak operating efficiency. 


The one point, visible, automatic oiler guarantees perfect 
lubrication and saves time. It automatically maintains the 
proper oil level in the gear case at all times. The only atten- 
tion it requires is refilling a few times a year.—And lubrication 
failure becomes a thing of the past. 


Consider these and the many other advantages of the New 
Buffalo 78B Grinder and let a Buffalo representative show you 
how you can profit by replacing obsolete or semi-obsolete 
grinding equipment. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY, BUFFALO, N. Y. 
CHICAGO « DALLAS ° LOS ANGELES « BROOKLYN 
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HELP YOURSELF TO TOP ECONOMY 
—PUT A FORD V-8 ON YOUR JOB! 


If you start reaching for the red ink when it comes time each month 
to tally up your hauling or delivery costs, it’s time to change to Fords. 
The 1939 line of Ford V-8 Trucks and Commercial Cars hits high 
hauling costs right between the eyes. These modern units are built 
to give you the over-all economy that’s so important in keeping 
costs down. 

Any way you figure it, Ford performance adds up to money-saving 
performance. The original price tag is low. Insurance and license 
fees are low. Operating and up-keep costs are low. And so is 
depreciation. 

On top of these savings, Ford gives you the tough, rugged con- 
struction that defies hard service — keeps your truck on the job. 

Why not see how a Ford Truck fits into your hauling picture? 
Get in touch with any Ford dealer, and ask about an “on-the-job” 
test that will give you the facts before you buy. 


FORD V8 TRUCKS 


Ford Motor Company @¢ Builders of Ford V-8 and Mercury Cars, Ford Trucks, 
Commercial Cars, Station Wagons and Transit Buses 
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CHECK YOUR TRUCK 
AGAINST THESE QUALITY 
FORD FEATURES! 


@ V-8 Engines—95, 85, 60 hp. 
Smooth, dependable, low-cost 
power. Quality materials and pre- 
cision workmanship for efficient 
operation and long life. 


@ Semi-centrifugal Clutches — 
Non-tiring pedal action. Centrifugal 
force provides tremendous power- 
transmitting capacity. Up-keep costs 
kept at a minimum. 


@ Sturdy, Trouble-free Transmis- 
sions — Large roller and ball bear- 
ings for all forward speeds reduce 
friction, save power. Oil-hardened 
chromium-steel gears for long 
service. 


@ Full Torque-tube Drive—Springs 
relieved of driving and braking 
stresses provide better cushioning 
of truck and its load. Shackle- 
bolt wear reduced, spring life 
prolonged. 


@ Rugged Rear Axles — Driving 
pinion is straddle-mounted to main- 
tain gear tooth alignment. All truck 
axles are full-floating, with weight 
carried on axle housing — none on 
axle shafts. These features increase 
dependability and long service, re- 
duce up-keep expense. 


@ Big, Powerful Hydraulic Brakes 
— Equalized braking action for 
straight stops. Big brake drum di- 
ameters and large lining areas for 
long brake life, low maintenance. 
In every detail, the quality of all Ford 
cabs and bodies matches the high qual- 
ity of Ford chassis. Their exceptional 
durability means long service with low 
up-keep cost. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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“Its the Best We Can Buy—and Economical, Too’’ 


Specially made for sausage kitchen use, KEYSTONE #99 GEL is 
the strongest, clearest gelatin money can buy. It is economical, 


too — one pound will make 14 to 18 pounds of gel solution. 


WRITE FOR GENEROUS FREE SAMPLE OF 


Keystone *99 Gel 


MANUFACTURED ONLY BY 
The AMERICAN AGRICULTURAL CHEMICAL Co. 


BOX 2458 DETROIT, MICHIGAN 








PRODUCES A BETTER 
SALT BRINE ATA 
LOWER COST! 





The Lixate installation illustrated at right is in the 
modern meat packing plant of Greenhouse Bros. & 
Finkelstein, of Syracuse, N. Y. 


Every meat packer has a deep and direct interest in purity 
and quality. That is one reason why meat packers have a 
definite interest in The Lixate Process for Making Brine. 
This modern method produces automatically, from Rock Salt, 
a pure, crystal clear, brine that helps to improve the quality 
of the product. 

This alone is enough to earn a place for this automatic 
process in any modern packing plant. The most surprising 
advantage of The Lixate Process is that it produces this purer, 
clearer brine at such marked economy. It saves in four dif- 
ferent ways—in the cost of handling salt, cost of making brine, 
and in the cost of distributing brine throughout the plant. In 
addition, packers report savings of as much as 10% to 20% 
in the amount of salt used, due to elimination of waste. 


CROSS-SECTION 
DIAGRAM OF LIXATOR 


The recommended grade of 
Rock Salt is placed in the 
hopper. It flows by gravity to 
the Lixator. Fresh water enters 
through a spray nozzle, with 
automatic float valve control. 
Salt dissolves without agitation, 
is self-filtered, becomes fully 
saturated, and flows upward 
through the collecting chamber 
to the discharge pipe. The 
clean, pure brine is automati- 
cally produced as needed, with 
no attention required except to 
keep the hopper filled with salt. 








Page 6 


PERATI 










—— 


$2 ng 





Ce ee cae 


potas 


There are other advantages to meat packers, beyond the 
savings, and in addition to the purity of brine produced. The 
Lixate Process is clean. It operates, if necessary, 24 hours a 


day. It makes sure that brine is always on tap. The brine pro- 
duced is always uniform—because it is always fully saturated, 
and can be quickly and easily diluted to any salometer 
strength by simple gauge markings in the storage tank. 

All of these advantages come from its automatic operation 
—as shown in the diagram below. Write for a copy of The 
Lixate Book, describing in detail the process and picturing 
many installations. If you prefer, a Lixate Engineer will call 
and explain, entirely without obligation, how you can make 
important savings in your own plant. International Salt 
Company, Inc., Scranton, Pa. and New York, N. Y. 


7 LIXATE 


REG. U. S. PAT. OFF. 


FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 
SCRANTON, PA. NEW YORK, N.Y. 
SALES OFFICES: Buffalo, N. Y. ¢ Philadelphia, Pa. « Boston, Mass. « Baltimore, 


Md. « Pittsburgh, Pa. « Newark, N. J. © NewYork, N.Y. © Richmond, Va. 
Atlanta,Ga. © New Orleans, La. © Cincinnati, Ohio «© St. Louis, Me 
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NOW YOU GET THEM IN A NEW 


LIGHT MACK! 


FOR ONLY 
Before you buy amy truck at any $ 
price—be sure to see the complete 
mew Mack line at your nearest 
Mack dealer, or direct factory 


branch. Or write for full details to F.O.B. Factory, Chassis Only. 
Mack Trucks, Inc., New York City. Cab, Body and Taxes Extra. 





FROM ONE TO THIRTY TONS—IT’S A 
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Syivania Industrial Corporation 


New York City 


EXECUTIVE & SALES OFFICES 
122 EAST 42°°ST, NEW YORK 


WORKS 
CABLE aoDRESS SYLVANIA. NEW YORK 


TELEPHONE FREDERICKSBURG. VA 
ASHLANO 4°5432 


To our Customers: 


On April 5th we celebrated the tenth 
anniversary of the founding of Sylvania. It is with 
a feeling of gratitude, not entirely exempt of pride, 
that we look back to the growth of our organization 
and business during these past ten years and the 
development of our cellophanes and other products 
which we have contributed to the industry. 


We are, however, most particularly 
grateful to our customers, to whose loyalty we owe our 
success in the first place, and whose friendship we so 
deeply appreciate and continuously strive to deserve. 


The New York World's Fair was opened 
to the public on April 30th. We extend to members of 
your organization visiting the Fair this summer a sincere 
invitation to call at our office so that our members may 
become more personally acquainted with you. We also 
invite you to avail yourselves freely of the recently 
enlarged facilities of our New York offices while here, 


Looking forward to seeing you, we remain, 


Sincerely yours, 


SYLVANIA INDUSTRIAL CORPORATION 





1930 





1939 
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Every type of “Hallowell” Pack- 
ing Plant Equipment has its own 
particular advantages. Get our 
catalog that describes them all. 
Mail the coupon at the right and 
we'll send you a copy at once. 














Sturdy Construction Means Long Wear 
and that means you can cut replacement costs by specifying 


“*“HALLOWELL” 
PACKING PLANT EQUIPMENT 


The steel construction of “Hallowell” Equipment is so strong, so sturdy, that long 
tough service is certain. Rough handling or careless treatment by employees affect 
it practically none. Thus you're sure of getting the long usage that really determines 
the true value of any such equipment. 


Naturally, the non-porous steel is easy to keep clean, and with rounded corners to assist 
in washing up - considerable time saving is possible. 


STANDARD PRESSED STEEL Co. 


BRANCHES JENKINTOWN, PENNA. BRANCHES 
BOSTON CHICAGO 
DETROIT BOX sse ST. Louis 
INDIANAPOLIS SAN FRANCISCO 


Send me the HALLOWELL Packing Plant Equipment Catalog 
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ADELMANN 


HAM BOILER SU CCESS 
FACTOR! 





Considering the length of service rendered by an Adelmann Ham Boiler, 
and the pounds of ham boiled therein during that period—the cost aver- 
ages about $.0005 per pound or $1.00 per ton. Less than “a drop in the 
bucket.” 

But even this infinitesimal expense is offset by the fact that Adelmann 
Ham Boilers produce superior hams which sell in greater volume, at much 
lower cost of production. The savings in operating time and shrink alone 
are big factors. Why continue to use obsolete, inefficient ham boilers when 
you can trade them in for a generous allowance on modern Adelmann 
Ham Boilers? 

A complete line available in choice of metal: Nirosta (Stainless) Steel, 
Monel Metal, Cast Aluminum and Tinned Steel. Ask for free booklet “'The 
Modern Method” which lists trade-in values. 


BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 





CHICAGO OFFICE: 332 South Michigan Avenue 
E R tives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Desteaiien ond New Zealand, R tatives: Gollin & Co., Pty. Lid., Offices in Principal Cities 
Canadian Reprcsentativess C. A. Pemberton & Co., Litd., 189 Church S8t., Toronto 


—‘’The Kind Your Ham Makers Prefer’’ 











ADELMANN 
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HELPS KEEP CONTRACTOR'S FLEET IN TIP-TOP SHAPE 


@ Berore the construction season starts each year, Wm. Lathers, Jr., 


road contractor at Madison, Wisconsin, calls in the Standard Auto- 

motive Engineer. This Engineer and Fleet Foreman Rudolph Dreyer 

look over the engines in the trucks, tractors, and shovels in this fleet. 

Ignition systems are tested for worn parts, carburetors are checked 

and set ‘for highest combustion efficiency with modern instruments. 

During the past two years fleet efficiency has been increased 21% 
Besides saving gasoline, 

this increased fleet effi- 

ciency means fewer break- 

downs on the job, more 

dirt moved or more miles 

of road built in the short 

construction season. See 

your Standard Automo- 

tive Engineer now. His ser- 


vice costs you nothing 


ENGINEERING SERVICE 





PACKER SAVES 8% ON GASOLINE 


Even on the modern delivery equipment operated by the Peet Pack- 
ing Co., Bay City, Michigan, a Standard Automotive Engineer was 
able to reduce gasoline costs 8% and increase motor oil mileage. With 
well over a half-million miles of operation yearly from this one plant, 
this 8% 
Engineer on the job this saving will continue year after year. 


means a substantial money saving. With the Automotive 


CHECKS CARBURETORS FOR TAXI SERVICE. . . SAVES 10% 


As part of the routine in a fleet survey, a Standard Automotive Engi- 
neer checked the carburetors on a fleet of taxis. He found that all of 
them were set for high speed operation, whereas 95% of the mileage 
these cabs traveled was at 25 to 30 miles per hour. 

With the correct setting on these carburetors for taxi operation, this 
company saved 10% on their gasoline bill alone. 

Regardless of the type of fleet you operate, Standard Automotive 
Engineers have many money-saving suggestions to offer. If you are 
located in the 13 Midwestern states served by these engineers, their 
helpful advice and modern troubleshooting equipment and methods 
may be had without any cost to you. Call your local Standard Oil 
(Indiana) office or write 910 S. Michigan Avenue, Chicago, Illinois, 


for the engineer nearest you. 











That's Why | 
Use Armour’s 


Natural Casings!” 


VERY sausage maker knows that natural casings 
permit great smoke penetration ... and that fact 
means better flavor. 

The reason is simple. The texture of natural casings 
is porous... it allows the sausages to absorb the 
appetizing tang that the smoking process is intended 
to give. That means greater popularity, bigger sales. 

But that’s not all natural casings do for your prod- 
uct. They are flexible—cling tightly to the sausage, 
giving it a fresh, well-filled appearance at all times... 
and they are naturally excellent protectors of quality 








and tenderness. 

Order from your local Armour Branch House today. 
Then you know you're getting the advantage of the 
high and uniform quality that Armour standards de- 
mand. Careful grading of raw materials and excellence 
of finished product make Armour’s Natural Casings 
your logical choice. 


ARMOUR’S NATURAL CASINGS 


CHICAGO 
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NEW Livestock Handling Methods 


being coordinated and modernized at the plant 

of the Rath Packing Co., Waterloo, Ia., with 
improvement in appearance, efficiency and con- 
venience as objectives. This plant is located in a 
closely built-up section of the city and executives 
of the company desired to put the yards and yard 
buildings on a par in appearance, design and con- 
struction with the remainder of the plant. 

In doing this there was also an opportunity to 
improve efficiency and increase the convenience of 
handling animals, reduce handling costs and pro- 
vide more pleasant and comfortable conditions for 
livestock handlers and animals. 


[vein eo handling facilities and equipment are 


Office for Livestock Transactions 


Included in the modernization work are a yards 
office building, new pens and a livestock building 
which has been referred to as a “livestock hotel” by 
packers who have had the opportunity of inspecting 
it. The yards building houses offices where live- 
stock transactions are carried on and recorded, 
livestock scales, offices for livestock buyers and con- 
veniences for yard workers and livestock producers. 


RATH’S NEW LIVESTOCK BUILDING 


This is one detail in the company’s undertaking to modernize 
livestock handling methods. Structure houses cattle and hogs on 
first floor and hogs on three upper floors. Hogs reach the vari- 
ous levels and also proceed to the slaughtering floor over the 
ramp. An elevator which can handle a motor truck loaded with 
feed connects all floors. Hides are stored in basement. 


ere sSalaG 


Hog-Cattle Hotel Featured in 
Rath Yards Modernization 


The yards are being entirely rebuilt and rearranged 
with special emphasis on greater convenience in 
handling of animals from cars and trucks, over the 
scales and to the killing floors. 

Yards office and the livestock building have been 
completed and are in service, and construction of 
the new yards is under way. When completed, 

*Rath’s livestock handling facilities will unquestion- 
ably be among the most up-to-date to be found any- 
where. All of this modernization has been planned 
with future plant construction in mind. 

When this livestock modernization project is com- 
pleted a description of it will appear in THE Na- 
TIONAL PROVISIONER. Only then can the many ad- 
vanced ideas incorporated in the plan in general, 
in arrangement of pens and buildings and in their 
design and construction be adequately described. 

Aside from its importance in the livestock 
handling plan as a whole, however, the livestock 
building (livestock hotel) contains ideas and de- 
tails of design of considerable interest to packers, 
and suggests 
a means of solv- 
ing the livestock 
handling problem 
at plants where 
ground space for 


di 









. = a 


























| 





pens is limited or expensive, and where 
it is objectionable or undesirable to 
hold animals in open pens until they 
are moved to slaughtering floors. 


Features of Design 


A view of this building is shown in 
illustration on preceding page. A new 
building will be erected immediately to 
the right and a tunnel will connect the 
two structures. Pens are at left and 
rear. There are switch tracks on two 
sides, although one does not serve the 
livestock building directly. The struc- 
ture is four stories high, of concrete 
slab construction and is 242 ft. long 
and 62 ft. wide. A basement in which 
hides are stored is under the entire 
building. Four above-ground floors con- 
tain pens for cattle and hogs. 

In effect, this building is an enclosed 
stockyards which is free from most of 
the disadvantages inherent in the sys- 
tem of holding and handling animals 
in outside, open pens. Saving in ground 
area is evident, and obviously, with pro- 
visions for plenty of light and air in 
summer and shelter and protection in 
winter, both handlers and livestock find 
conditions more pleasant and agreeable. 
Sanitary standards are easily main- 
tained, and animals can be handled con- 
veniently and economically from pens to 
killing floors. 

Building walls between levels are of 
concrete to a height of 3 ft. above floor. 
Above the concrete is wood slat con- 
struction with provisions for closing 
spaces between slats in inclement 





construction is shown in a small sketch 
accompanying the floor plans. Swing- 
ing shutters on each floor near the ceil- 
ing take care of ventilation require- 
ments during cold weather. Water in 
the troughs did not freeze on the cold- 
est days last winter, although no heat 
was supplied, as the heat from the ani- 
mals was sufficient to maintain the tem- 
perature within the building above 
freezing. 


Handling Animals and Feed 


Pen fences are constructed of wood 
and pens are arranged so that animals 
can be transferred to any point desired 
on each floor or from any pen to ramps 
leading to killing floors. The hog ramp 
has been constructed and is in use. 

Floors are of rough concrete except 
for trucking aisle in basement, which 
is of brick. Ramps are of step type 
and are constructed of corrugated brick 
laid on concrete. Electrical outlets are 
provided on each floor to give an 
abundance of light on dark days and at 
night, but artificial light is not 


LIVESTOCK BUILDING PLANS 


Layout of first floor is at top and 
fourth floor plan below. At right is 
shown arrangement by which the 
building may be made weathertight 
in inclement weather. Second and 
third floors are divided into three 
large pens. There are provisions for 
additional dividing fences on these 
































ordinarily required during daylight 
hours. An elevator with a capacity 
of 10,000 lbs. connects all floors and 
basement. 


Due to its large capacity this elevator 
has been an important time and money- 
saver in operation of the livestock build- 
ing. A truck loaded with hay or grain 
can be driven on it, lifted to floor to 
which feed is consigned and unloaded 
with a minimum of handling. It is also 
very useful in transferring hogs from 
one floor level to another. 


Building Layout 


First and fourth floor plans of this 
building are illustrated below. Pen ar- 
rangements of second and third floors 
are similar, three large pens being pro- 
vided in each case. Facilities for 
anchorage of additional dividing fences 
were installed when floors were poured. 

Basement is insulated with 2 in. of 
cork on walls and ceiling and is divided 
into two rooms by a 4-in. glazed tile 
partition. Hide packs are built in 
larger of these rooms and pelts are 
stored in the smaller. Hide salt is un- 
loaded directly from cars into salt bin. 
A conveyor is provided to handle hides 
from cellar into cars. 

First floor has been planned and par- 
titioned to handle both cattle and hogs. 
As will be noted on accompanying 
sketch plan, animals enter through two 
doorways and are distributed from a 
central aisle to various pens. There are 
19 pens on this floor, including four 
small bull pens, each equipped with con- 







































































weather. A detail of this wood slat floors should they be required. (Continued on page 54.) 
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EAT produced in non-federally 
M inspected plants in California 

counties having a population of 
27,000 or more persons must be state 
inspected or have state-approved inspec- 
tion under the California meat inspec- 
tion law. Unlike many states, only 
about one-third of the livestock proc- 
essed in California passes through fed- 
erally inspected establishments. 

This state and state-approved inspec- 
tion system is patterned after the fed- 
eral meat inspection act and regulations. 
The state act went into effect in 1931 
and since that time there has been rapid 
progress in bringing slaughtering and 
packing establishments under sanitary 
control and regulation. 

In 1938, a new all-time high was 
reached in the number of animals and 
quantity of meat products inspected, as 
well as in the number of establishments 
coming under state and state-approved 
inspection. 


Good Industry Cooperation 


At the close of 1938 there were 430 
establishments operating under the 
state act. These processed 3,395,383, 
cattle, hogs, calves and sheep of the 
total state kill of 5,990,811 head of meat 
animals. During the year 76,956,315 
lbs. of meat food products were pre- 
pared under state inspection and 83,- 
698,427 lbs. under approved inspection. 

This inspection work is under the 
direction of the division of animal] in- 
dustry of the California department of 
agriculture, with Dr. A. G. Boyd, assist- 
ant chief, in charge of the work. Dr. 
Boyd reports fine cooperation on the 
part of the industry with processors 











California Meat Inspection 
Moves Forward During 1938 






providing buildings and equipment that 
come up to high sanitary standards. In 
addition, the state packers pay fees to 
the state to cover cost of inspection 
other than administration. 

In the accompanying columns are 
shown types of modern small packing 
plants and the older establishments 
which they have replaced. Equipment 
now used is not only highly sanitary 
compared with that formerly employed, 
but is labor-saving as well. One prob- 
lem which has arisen in connection with 
these small modern establishments has 
been their enlargement to handle a 
larger volume of slaughtering, process- 
ing and storage. 

“Many plants built in the past were 
not planned with any thought to future 
expansion,” Dr. Boyd stated in his an- 
nual report for 1938. “As a result, where 
increased business requires additional 
facilities, the work of planning additions 
frequently is complex and construction 
costly. Every effort is being made to 
impress those building new plants to 
give careful consideration to possible 
necessity of future expansion.” 


Surveys were made of old establish- 
ments that have deteriorated to a point 
where it is difficult or impossible to 
maintain them in satisfactory sanitary 
manner,” Dr. Boyd said. “A building 
plan is being made for these places. 


State Inspects Building Plans 


“One situation that confronts those 
having plants of this type is the most 
economic and practical means of pro- 
ceeding—that is, whether to attempt to 
reconstruct the old plant or abandon 
it and build. Not infrequently recon- 
struction of old places has proved ex- 
pensive and the results have not been 
very satisfactory. Durability and sani- 
tation are essential features in modern 
slaughterhouse construction and equip- 
ment.” 

The department has required that 
blue prints of all plans for construction 
be submitted for review and approval. 
This procedure has been followed in an 
endeavor to determine if the proposed 
construction work conformed with sani- 
tary requirements and provided proper 
facilities for inspection. 

Occasionally an operator undertakes 

(Continued on page 54.) 


BEFORE AND AFTER 


LEFT.—Old type slaughterhouses had 
primitive equipment. In foreground of 
top picture is a bath tub in ground form- 
erly used for hog scalding. 

RIGHT.—Exterior and interior views 
of new type plants developed as a result 
of California state inspection. These small 
plants have modern, sanitary equipment, 
making good supervision and adequate in- 
spection possible. 
















































































OST of distributing 
Cire products is a 

considerable percent- 
age of the packers’ total 
cost of doing business. Dis- 
tribution expense has_ been 
given intensive study for many 
years, and one very noticeable result of 
efforts to increase delivery efficiency is 
the wide variety of truck sizes, types 
and body styles in service. 

During earlier efforts to reduce meat 
distribution costs, the trend in truck use 
was definitely toward standardization of 
fleet units. Recently, however, this trend 
has been reversed. The current practice 
among the more progressive concerns 
has been to study each route, instead of 
the territory as a whole, and to provide 
vehicles best suited to each particular 
condition. 

This has made necessary a change in 
the use of trucks. It is becoming com- 
mon practice, after deciding on the 
type, size and style of truck for each 
route, to keep the vehicle on the route 
under the operation of one driver until 
it is replaced. One important advantage 
of such a policy is that there never is 
any question as to responsibility for 
operating costs, accidents and damage 
to the vehicle. 

Drivers develop a much greater sense 


. Determine 

Size, Type and © 
Style of 
Trucks 





swift& Company 
Refinery 









Swed & Opeveies ay 
forkoff racking 63 Ine 
Newark RJ 


Port Hewark ¥ J 





of responsibility than 

when they operate one 

vehicle today and another 

tomorrow. Fewer acci- 

dents, lower operating costs. 

a longer useful truck life and 

more accurate cost data and op- 
eration records are obtained. 

While many packers have determined 
the size, style and type of trucks most 
suitable and economical for each route, 
developments in truck and body design 
and construction are making it neces- 
sary and desirable for them to revise 
their ideas frequently. Delivery superin- 
tendents, therefore, are likely to study 
carefully new truck and body jobs to 
determine their suitability for any of 
the company’s routes. 

Three trucks, all Macks, which have 
been added to packers’ fleets recently 
are shown in accompanying illustra- 
tions. The Wilson job is one of two 
which operate out of Los Angeles, Calif., 


BOTH HAVE SPECIFIC USE 


A payload of 7,500 Ibs. is carried by the 
Wilson & Co. truck (left) in suburban 
distribution from Los Angeles to Bakers- 
field, Fresno and Imperial Valley points. 
The County Fair truck handles heavy loads. 
Body is insulated and refrigerated. 





to Bakersfield, Fresno, Visalia, El Cen- 
tro and Imperial Valley points. Having 
streamlined appearance plus_ great 
flexibility and power on the highways, 
these new trucks are giving an excellent 
account of themselves. 

Body is 12 ft. long, insulated and re- 
frigerated with water ice and regularly 
carries a payload of 7,500 lbs. Body 
temperature is maintained at 35 to 40 
degs. F. Chassis is a cab-over-engine 
Model EFU. 

The Swift unit is used for distribu- 
ting full loads of shortening oils and 
shortening in cartons and drums from 
the Port Newark refinery to outlets in 
New York City. It is a Model EF. 

The Country Fair truck hauls 6-ton 
to 7-ton loads and is said to be extremely 
easy to handle in crowded city traffic. 
Body is insulated and refrigerated and 
is mounted on a Model EQU chassis. 


ICC PRIVATE TRUCK RULES 


Power of the Interstate Commerce 
Commission to establish safety rules 
for private motor truck operators, such 
as meat packers, was challenged recent- 
ly by the National Council of Private 
Motor Truck Operators. The council 
asked dismissal of proceedings in Ex 
Parte MC 3. 

It was argued by the council either 
that the motor carrier act did not 
authorize the commission to establish 
safety requirements for private truck 
owners, or that the act was unconsti- 
tutional to the degree that it did 
authorize such regulation. The council 
interpreted the act as merely directing 
the commission to investigate the need 
for safety regulations for private motor 
carriers and to report to Congress. 

The Interstate Commerce Commission 
in a report to the House committee on 
interstate and foreign commerce has in- 
dicated that it does not favor regula- 
tion of private motor carriers except 
for safety rules. The commission ex- 
pressed some doubt as to whether there 
would be a legal basis for prohibition 
or limitation of the right of a person to 
transport his own property in interstate 
commerce, unless such regulation came 
within police power of the government. 





Page 16 


The National Provisioner—May 6, 1939 





Q 


Pe eT ae ee a. a. we a aeactrtawewnas @odc 2 


4 @ aeenen 4d een aes 











Truck Courtesy 
Good Will Aid 


PPEARANCE of a packer’s trucks 
A and the road behavior of his 
drivers play a large part in cre- 

ating good will for his firm. 

Either as motorists or pedestrians, a 
greatnumber of consumers come in daily 
contact with the units of the packer’s de- 
livery fleet. Therefore, most packers 
maintain their trucks in first class me- 
chanical condition and keep them well 
painted, neat and clean. 

Advertising and public relations ob- 
jectives may well be considered sepa- 
rately in dealing with truck appear- 
ance, paint jobs, washing and operating 
policies. The importance of the impres- 
sions given by the road and traffic be- 
havior of the company’s drivers should 
not be underestimated. 

“We hear much about the value of the 
meat truck as an advertising medium,” 
one packer delivery superintendent said 
recently, “but there has been little dis- 
cussion of the manner in which safe and 
courteous fleet operation can make con- 
sumer friends and build good will for 
the firm. Clean, attractive vehicles are 
desirable, of course, but the manner in 
which the drivers conduct themselves 
and the consideration they give to 
pedestrians and other motorists are by 
far more important. 


Public Reactions 


“So far as our firm is concerned, dis- 
courtesy on the road is an offense 
quite as serious as carelessness result- 
ing in damage to a truck. Our drivers 
understand that we expect them to rec- 
ognize the rights and convenience of 
everyone using the highways. Our men 
never are criticized or penalized for 
helping a motorist who is in trouble. 
They are urged to be gentlemen, friendly 
and courteous at all times, and to con- 
duct themselves on the road or in city 
traffic in a manner that will reflect 
credit on the firm. 


“We have many letters in our files 
from people who have commented on the 
courtesy and thoughtfulness of our 
drivers. These letters are concrete evi- 
dence of the writers’ friendliness to- 
ward us. But for every letter we have 
received there are doubtless dozens of 
people from whom we have not heard, 
but whose good will we have because of 
our drivers’ consideration for the rights 
and welfare of the other fellow. 


“There is another angle to this sub- 
ject of truck driver conduct which I 
believe all packers should begin to think 
about. Increasing use of streets and 
highways by trucks and commercial 
vehicles is creating a problem in a great 
many sections. How this problem will 
be solved may depend in some measure 
on the manner in which drivers of these 
vehicles conduct themselves. Certainly 
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SAFETY-MINDED TRUCK DRIVERS 


These eight men drove their trucks for three years without even a scratched fender. 
In this time they covered an aggregate of 1,073,691 miles. All are drivers for 
Geo. A. Hormel & Co. 


a friendlier feeling toward trucks will 
not be encouraged by drivers who in- 
sist on hogging the road and who dis- 
regard the rights, safety and con- 
venience of others. 


Packers’ ideas Wanted 


“T think everything packers have done 
or can do to reduce accidents and make 
our highways safer is to be commended. 
I should not like to see this phase of 
truck operation slighted or disregarded. 
However, I also believe that in our 
dealings with drivers we might give a 
great deal more attention to practices 
which may arouse the resentment of the 
public and those which make friends 
and build good will for a firm. 

“In this connection I should like to 
know what driving practices should be 
discouraged or forbidden and what con- 
duct should be encouraged. I think a 
discussion of this subject in the columns 
of THE NATIONAL PROVISIONER would be 
constructive and valuable.” 


Editor’s Note.—THE NATIONAL 
PROVISIONER will be glad to receive 
comments on this subject from packers 
and their delivery superintendents and will 
publish ideas submitted for the informa- 
tion of the industry as a whole. 


ADOPT TRAILER SHUTTLE PLAN 


To economically move raw materials 
and finished products to and from their 
railroad siding the S. Gumpert Co., 
Brooklyn food product manufacturers, 
have become another user of the fast- 
growing trailer shuttle system. The 
railroad siding is located about one- 
eighth mile away from the Gumpert 
plant. Three trailers, like the one 
shown, are used in this continuous shut- 
tle movement. One trailer is left at the 
plant to be unloaded, another is at-the 
railroad yard, and the third trailer is 
in transit between the two places. In 
shipping this procedure is reversed. One 
tractor, a Dodge, is used in shuttling the 
three trailers. 

The trailers, built by the Highway 
Trailer Co., Edgerton, Wis., are “High- 
way Freightmasters” of clipper ship 
steel construction. The Gumpert Co. 
have taken full advantage of the 
streamline appearance to advertise their 
company name in blue and gold letter- 
ing against a flashing white back- 
ground. The bodies are 22 ft. long by 8 
ft. wide, and 6 ft. high at the door open- 
ing. Trailer chassis are standard High- 
way model 77-B’s, equipped with 34x7 
in. dual tires and with 4 in. Highway 
2-shoe brakes. Unit is pictured below. 





SPEEDS TRANSPORTATION OF FOOD PRODUCTS 


Three trailers and one tractor are utilized by S. Gumpert Co., Brooklyn food product 
manufacturers, in a shuttle service between plant and railroad siding. Bodies are 22 
ft. long, 8 ft. wide and 6 ft. high at door opening. 
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Invest in INTERNATIONALS 





for Lasting Truck Value 





Two International pickup trucks, in the half-ton size, used by The Lima Packing Co., Lima, Ohio 


Many truck buyers take International 
Trucks on their appearance value and 
accept International Harvester’s truck- 
building experience as positive proof of 
economical performance. Other men go 
over the engineering features and sell 
themselves methodically on Interna- 
tional all-truck construction. Whichever 
way you select your trucks, you’ll get the 
same answer. Internationals have every- 
thing you want. And there is not a single 


compromise with passenger-car construc- 
tion in the entire International line. 
Put your truck needs up to the near- 
by International dealer or Company- 
owned branch. They have exactly what 
you require—42 models and 142 wheel- 
base lengths to choose from, ranging 
from %-ton units to powerful Six- 
Wheelers. All are geared and powered, 
designed and equipped, to haul your 
loads at lowest cost per ton and per mile. 


INTERNATIONAL HARVESTER COMPANY 


(Incorporated) 


180 North Michigan Avenue 


Chicago, Illinois 


INTERNATIONAL TRUCKS 
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SURVEY AMAZES PACKER ON 
HIGH COST OF SMALL ORDERS 


the Franklin Packing Co., is in 

conference with Jim Franklin, 
president of the concern. Mr. Franklin 
is not entirely satisfied with the com- 
pany’s recent sales results, and is at- 
tempting to find out what is wrong. The 
conversation turns to the subject of 
small orders: 

MR. FRANKLIN:—W hat about 
these small orders, Dick, that the Insti- 
tute has harped so much about? They 
just put out a new bulletin on that the 
other day. 


ROBERTS:—Yes, I believe I saw 
that bulletin, but I don’t think it applies 
much to us, Mr. Franklin. Why, I’ll bet 
you can count on the fingers of one hand 
all the orders taken by our salesmen 
that are under 25 pounds. 


MR. FRANKLIN:—I’m inclined to 
agree with you on that. I don’t think 
our small orders amount to much. But 
anyhow, it might be worth while to 
check up on them a bit, just to be sure 
of ourselves. John Jones told me the 
other day that they had a little surprise 
party over at their place when they 
analyzed their orders. Maybe we ought 
to do the same thing. 

ROBERTS:—Okay, Mr. Franklin— 
glad to do it if you want it done. I be- 
lieve we will find out, though, that our 
business is different. However, the 
check-up may give us some other infor- 
mation that will be useful. We'll try it. 

On his way back to his desk, the 
sales manager meets Bill Smith, 
one of his star salesmen. He in- 
vites Smith to drop in for a little 
talk. 

ROBERTS :—Bill, I asked you in to 
tell you about our plan to look into the 
“small order” situation here at the 
plant. Mr. Franklin thinks that we 
should analyze our sales to see if small 
orders are hurting our sales. I told him 
I didn’t believe we had enough small 
orders to worry about. What do you 
think? 

SMITH:—I don’t think small orders 
enter into our picture much, Dick. Once 
in a while I may take a small order 
from a customer as a special favor, but 
I usually sell my customers a pretty big 
bill of goods. I think the other sales- 
men do, too. 

ROBERTS:—That was my idea of 
the situation. However, if Mr. Franklin 
wants to analyze some of our orders, I 
see no objection to it. Okay, Bill, that’s 
all for now. I’ve got to find that Insti- 
tute bulletin and get started on this 
analysis. See you later. 

After locating the bulletin, Rob- 
erts formulates a plan and dis- 
cusses it briefly with the book- 
keeping department. Becoming 
interested as he gets started on 


D's: ROBERTS, sales manager of 
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the survey, he decides to take the 
last week’s sales tickets home for 
further checking. After dinner, 
he spreads the tickets out on the 
table and goes to work. Mrs. 
Roberts sits nearby reading the 
evening paper. 


ROBERTS :—Well, I'll start off with 
this invoice on an order taken by Bill 
Smith. That boy’s a real salesman—one 
of the best we have! I know he doesn’t 
take many small orders; he told me so 
today... Hmm.... This one’s for only 
13 pounds. Must be some place he’s just 
breaking into. 


MRS. ROBERTS:—Probably so. Our 
Easter ham weighed more than that. It 
surely isn’t much of an order, is it? 


ROBERTS:—Nope. Not for a sales- 
man like Smitty. Let’s see... This next 
order is for 23 pounds. That’s a little 
better, but not good enough. Looks like 
I put all the little ones on the top of the 
pile! 

Roberts continues to study the 
orders and enter them on his big 
sheet. From time to time, he 
shakes his head in a puzzled man- 
ner. At length he makes the final 
computations and shoves the work 
aside with an exclamation. 


ROBERTS:—I can’t understand it! 
There are more orders here for less than 
50 pounds than there are orders over 50. 
And a lot of them are even below 25! 
There’s something wrong, somewhere. 
These figures are even worse than those 
the Institute gave. I must have picked 
out a lot of low invoices, or else all of us 
down at the plant have just been kid- 
ding ourselves on this small order busi- 
ness. I’m going to turn this job over to 
the bookkeeping department tomorrow 
and have the boys analyze all our in- 
voices for the last month. Then we'll 
know for sure where we stand. This is 
too important a thing to slight. 


WHAT SMALL ORDERS 
CONTRIBUTED AND COST 


Pct. 
—40 
Orders 

hed Distri- 

bution 

Cost 
—20 
—10 
Volume 








The Franklin Packing Co. found that 31 

per cent of its orders represented only 

4 per cent of total volume but were re- 

sponsible for 21 per cent of selling and 
delivery cost. 


The bookkeeping department has 
completed the small order analy- 
sis and summarised the results on 
a single sheet of paper. Roberts 
paces up and down his office as 
he studies the figures. Finally he 
heads for the office of Jim Frank- 
lin. 

ROBERTS :—Mr. Franklin, here are 
the figures on our small order analysis. 
Honestly, I can hardly believe them. 
They’re worse than those issued by the 
Institute. Just look at this: Here 31 per 
cent of our orders are for quantities 





New Series On 
Small Orders 


OUR articles dealing with the small 

order problem in the meat packing 
industry will appear in THE NA- 
TIONAL PROVISIONER. They are 
based on actual figures and experience, 
although presented in dramatic form. 

These articles are intended to show 
packers why small orders are costly and 
point out steps which can be taken to 
eliminate at least part of the loss to the 
industry. 











under 25 pounds, and all together they 
represent only 4 per cent of our total 
volume! 

MR. FRANKLIN :—That’s terrible, 
Dick. It’s a mighty expensive way to do 
business. Do you suppose the figures 
could be wrong? 

ROBERTS:—I sure wish they were, 
Mr. Franklin, but I’m afraid not. In 
fact, they only verify the results of a 
little check-up I made at home last 
night. And the bookkeeping department 
has double-checked them for accuracy. 
Gosh, Boss, these figures are awful. 
We'll have to do something about them. 
No wonder it’s so hard to show profits. 


MR. FRANKLIN :—Absolutely! But 
the big question is—just what can we 
do to correct this situation? What ideas 
do you have on it? We may have to take 
pretty strong measures. 


ROBERTS:—Frankly, it has me 
stumped up to now. I’m afraid if we 
pass up this small business, somebody 
else will grab it. Our competitors are 
looking for any possible chance to jump 
in, you know. 

MR. FRANKLIN :—Naturally—nat- 
urally. But have you considered that we 
might actually be better off without 
some of these small orders? Those In- 
stitute figures you showed me a few 
days ago indicated that the cost of 
handling this small business is pretty 
high. Do you have any idea what pro- 
portion of our total selling and delivery 
cost is represented in this 4 per cent of 
our total volume resulting from 31 per 
cent of our orders? 

ROBERTS :—Yes, I do, Mr. Franklin 
—I was saving the worst information 
till the last. One of the boys in the book- 
keeping department figured it out for 
me, and put it on this separate slip of 
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paper. So brace yourself — here goes! 


MR. FRANKLIN:—I’m ready for 
anything, now. Shoot! 


ROBERTS:—It all boils down to this: 
The measly 4 per cent of our volume 
representing 31 per cent of our orders 
accounts for nearly 21 per cent of our 
total selling and delivery cost. Why, 
that’s outrageous! 

MR. FRANKLIN:—yYou took the 
words right out of my mouth. Some- 
thing has to be done—and quickly. 

ROBERTS:—I’ve put quite a bit of 
thought on this matter and have one or 
two ideas that I would like to think over 
a little longer before presenting them to 
you. I believe we can work out a few 
things that will result in economies and 
make our distribution more efficient. 

MR. FRANKLIN:—I hope you’re 
right, boy—I hope you’re right. So get 
that think-tank of yours going, and 
come back here as soon as you can. I'll 
be waiting for you! 


ANNIVERSARY EFFORTS PAY 


Taking full advantage of the sales 
opportunities presented by the tenth 
anniversary of one of their best cus- 
tomers, two salesmen for a prominent 
packer ordered out plenty of appropri- 
ate dealer anniversary material and 
went to work. 

Through the interest taken in the an- 
niversary, large orders of poultry, beef, 


lamb and veal were sold to the dealer, in 
addition to 2,466 pounds of grocery 
product and 36 cases of canned goods. 
A feature of the highly successful anni- 
versary sale was the massed floor dis- 
plays of several of the packer’s headline 
products. 


Enterprising packer salesmen find it 
to their advantage to take a personal 
interest in the stores they are serving. 
By keeping a notebook of anniversary 
dates and other useful information, 
these salesmen are always in a position 
to “get the jump” on competitors and 
increase their volume whenever a mer- 
chandising event of importance to the 
dealer is near at hand. 


CHAIN STORE SALES RISE 


An increase in sales of approximately 
5 per cent for March, as compared with 
sales for the corresponding month a 
year ago, was recorded by representa- 
tive chain stores in the United States, 
according to preliminary estimates by 
the Bureau of Foreign and Domestic 
Commerce. With a more than seasonal 
increase taking place from February 
to March, the seasonally adjusted index 
figure of chain store sales, based on the 
1929-1931 average of 100, advanced to 
99.5 from the February mark of 98.2. 
Total sales for the first quarter of the 
year were about 3 per cent above the 
dollar volume of -sales for the cor- 
responding period of 1938. 





AIR INDUCTION ICE BUNKER 





offers greatest cooling 
efficiency at lowest cost 


WHY? 


Simply because it uses the newly 
applied patented theory of Air 
Induction — It sucks all the warm 
air from the truck and returns it 
cold, sweet, fresh and moist — just 
right to keep your meat product 
in tip-top shape, without shrink- 
age or discoloration. Its scientific 
construction permits ice economy 
that adds up to real savings. 


Get its benefits NOW! Floor and 


suspended types in all sizes. 


A few choice territories are available. Inquire. 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET e 
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BUSINESS RECOVERY PLANS 


Return to government policies of 1929 
to restore the national income to $80,- 
000,000,000 a year was proposed this 
week by John W. O’Leary of the execu- 
tive committee of the Chamber of Com- 
merce of the United States at the cham- 
ber’s twenty-seventh annual meeting at 
Washington. 


Declaring that the meeting’s objective 
was to develop specific correctives to 
bring this about, he recommended re- 
moval of uncertainties of the future due 
to government controls; amendment of 
laws separating labor and management; 
revision of tax laws to follow the rule of 
revenue; cessation of unnecessary gov- 
ernment expenditures to bring a bal- 
anced budget, and modification of re- 
strictive laws to restore the flow of 
capital. 

Other speakers developed the theme 
further. Matthew Woll, vice president 
of the American Federation of Labor, 
urged complete revision of tax laws in 
the interest of business recovery, and 
Senator Harry Byrd declared the coun- 
try has never prospered when taxes took 
more than 12 per cent of the national 
income. He pointed out that taxes now 
require 22 per cent of income. 

Changes in the Wagner labor act were 
recommended by several speakers, in- 
cluding Senator Edward R. Burke. B. C. 
Heacock, president of the Caterpillar 
Tractor Co., said the chamber’s depart- 
ment of manufacture committee is advo- 
cating six amendments as “minimum” 
improvements in the Wagner law. 

These amendments would include es- 
tablishment of the right of the employer 
to demand of the labor board that it 
determine who represents whom as a 
labor bargainer; curtailment of the 
labor board’s power to act as judge, 
jury and prosecutor; repeal of closed 
shop provisions, and elimination of 
“majority” rule. 


PASS SEWAGE CONTROL BILL 


Barkley bill authorizing a coordinated 
federal and state program for control 
of stream pollution was passed by the 
Senate this week and sent to the House. 
The measure would establish a division 
of water pollution control in charge of 
the Public Health Service and would 
provide for federal loans and grants- 
in-aid for abatement of stream pollu- 
tion. 

The bill would authorize appropria- 
tion of $700,000 a year, beginning in 
1940, to states for water pollution con- 
trol studies and surveys and would 
permit states to enter into stream pollu- 
tion control compacts. 

The measure was passed after the 
Senate had defeated an amendment 
offered as a substitute by Senator Clark 
which would have placed the program 
under the Army Board of Engineers. 

Grants-in-aid under the Barkley bill 
are limited to one-third of the cost of 
labor and materials, including cost of 
preparing the necessary plans, 


The Natianal Provisioner——May 6, 1939 





eoodottqegoco<d 


~~ m—eep OO Cf 


—_—taonm ao 0 & ms 








TAR REVISION 
TO AID BUSINESS 


MPLOYERS would be saved mil- 
E lions of dollars in social security 
taxes under a plan which has been 
approved by the House ways and means 
committee and which will probably be 
submitted to Congress late this week. 


Under the committee plan the em- 
ployer would benefit by provisions: 


1.—Freezing the tax for old age re- 
tirement benefits at the present rate 
of 1 per cent for three years. This tax 
is due to rise to 144 per cent on January 
1, 1940 under the law. Tax collections 
from this source totaled $391,021,000 in 
the first nine months of the current 
fiscal year. This sum represents em- 
ployer and employe contributions, how- 
ever, since both are now taxed at the 
rate of 1 per cent on wage payments 
up to $3,000 per year. 

2.—Placing a top limit of $3,000 a 
year on wages subject to the payroll 
tax for payment of unemployment com- 
pensation benefits. Chairman Doughton 
of the House ways and means committee 
estimated that this would save employ- 
ers $60,000,000 a year. 

38.—Enabling states which have built 
up adequate unemployment compensa- 
tion reserve funds to reduce the present 
3 per cent tax which raises this money. 
No estimate can be made on savings 
likely to result from this change be- 
cause the tax cuts would be different, 
being based on size of reserve funds. 


General Tax Changes 


While the House committee was work- 
ing out this proposal for revision of 
“deterrent” social security taxes on 
business, the Treasury department is 
reported to have prepared a four-point 
program of tax law revision to be 
offered to Congress. The tentative pro- 
gram is reported to include: 

Substitution of a flat corporation in- 
come tax of 22 per cent for the present 
undistributed profits, capital stock and 
regular corporation income taxes. It 
would embody special relief for corpora- 
tions with income of $25,000 or less. 

Modification of individual income tax 
rates in the upper surtax brackets to 
stimulate investment. 

Permit a three-year carryover of cor- 
poration losses. 

Changes in the capital gains tax 
structure to permit a speedier turnover 
of investments and encourage the flow 
of capital. 


HOUR CONTRACT RULES 


Employers claiming exemption from 
maximum hours and overtime provisions 
of the federal fair labor standards act 
because they have “1,000 hour” or an- 
nual wage contracts with certified repre- 
sentatives of their employes, are re- 
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quired, under new regulations issued by 
Elmer F. Andrews, administrator of the 
wage and hour division, to keep a copy 
of the agreement on the premises. In 
addition, they must file copies of such 
agreements, and of all subsequent 
amendments or additions, within 30 days 
after they are made, with the admin- 
istrator. 

Copies of collective bargaining agree- 
ments that were made prior to April 26, 
1939, should be reported and filed with 
the administrator on or before May 26, 
1939. Hereafter, employers will also be 
required, under the new regulations, to 
make and preserve a record designating 
each person employed pursuant to each 
agreement, 


FOOD STAMP PLAN CITIES 


Dayton, O., and Birmingham, Ala., 
have been tentatively selected as ad- 
ditional cities in which the U. S. De- 
partment of Agriculture stamp plan for 
distribution of surplus foods will be 
tried out. Rochester, N. Y., previously 
was named as the first of six cities in 
which program will operate on an ex- 
perimental basis. Officials hoped to start 
operation of the plan in Rochester May 
15 and in at least one other city by 
June 1. The plan calls for coupon dis- 
tribution of selected surplus foods 
among those on relief. No specific men- 
tion of meats has yet been made in the 
new distribution plan. 


PACKERS ARE MODERNIZING 


Southwestern Packing Co., Harlingen, 
Tex., plans $15,000 modernization pro- 
gram to include new equipment and en- 
largement of building facilities. Equip- 
ment will include an icing machine and 
meat processing machinery. 

Banfield Bros. Packing Co., Tulsa, 
Okla., is now carrying out an expansion 
program that will more than double the 
present capacity and output of the Tulsa 
plant, according to an announcement by 
R. C. Banfield, president and general 
manager. 

Herman Falter Packing Co., Colum- 
bus, O., has started construction of a 
one-story, reinforced concrete storage 
building which will cost an estimated 
$25,000. It is expected that construc- 
tion work on the addition will be com- 
pleted within a period of around sixty 
days. 


MEAT A PELLAGRA CURE 


Diets which include liver, kidney, lean 
muscle, brains and heart meats are 
effective in guarding against pellagra, 
a vitamin-deficiency disease. This find- 
ing was recently reported to the Ameri- 
can Institute of Nutrition at Toronto, 
Canada, at which time the importance 
of nicotinic acid in prevention of pel- 
lagra was pointed out. The meats men- 
tioned are among the richest sources of 
this protective acid. 








INDUSTRIAL CHEMICAL SALES 
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and day “Quality” at the counter! 


Advertising that looks good enough to eat” does a grand 
selling job for many a packaged meat today. But too 
often the package itself is a swift and sudden let-down! 

What to do? Tone down the advertising? No! Tone 
up the package with Lumarith Protectoid — the 
transparent material that stays bright and sparkling. 
Lumarith Protectoid never shrinks or wrinkles. It per- 
mits meats to breathe. It does not absorb moisture. It 
shows less fogging under refrigeration and changing 
temperatures. It protects against mold, germs, and in- 
festation. It is absolutely grease-proof—never becomes 
limp and soggy in contact with greasy surfaces. It 
has a perfect printing surface. It meets the require- 
ments of the B.A.I. 

For full information on how to apply the advantages 
of Lumarith Protectoid to your product, write Pack- 
aging Division, Celluloid Corporation,10 E. 40th Street, 
New York City. Established 1872. Sole Producer of Cel- 
luloid and Lumarith. (Trade-marks Reg. U.S. Pat. Off.) 


IF YOU ARE WORKING ON 
A TRANSPARENT PACKAGE... 
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\ They read quality 
in your advertising 








TOP: Laminated wrap by Dennison Mfg. Co. 
BOTTOM: Printed wrap by Milprint, Inc. 
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Making Mortadella 


A Midwestern sausage manufacturer 
wants a formula for manufacture of 
mortadella. He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you furnish us with a good formula for 
making mortadella? We understand that this type 
of dry sausage can be made without a dry room. 


The principal meat ingredients of 
mortadella are ham trimmings or extra 
lean pork trimmings, with smaller 
amounts of beef chucks or beef and veal 
trimmings. One formula calls for the 
following meat ingredients: 


75 lbs. pork trimmings, 95 per cent 
lean 
17 lbs. beef chucks 
8 lbs. back fat 


Beef is ground through %-in. plate 
and chopped in silent cutter for 2 min- 
utes. Lean pork trimmings are also 
ground through %-in. plate and added 
to beef in silent cutter with the follow- 
ing ingredients for seasoning and cur- 
ing: 

3 Ibs. salt 

3 oz. sodium nitrate 

6 oz. ground white pepper 
2 oz. whole white pepper 
8 oz. sugar 

1 oz. garlic 

1 oz. ground anise seed 


Many packers have found it con- 
venient to use ready-prepared season- 
ings or specially-prepared seasonings, 
as manufactured by reputable firms, in 
making their sausage products. Such 
seasonings also insure that each batch 
of sausage will be flavored exactly like 
other batches. 


Mixing and Stuffing 


Beef and pork are chopped together 
and the mixture is then transferred to 
mixer where back fat in %-in. cubes is 
added. Pistachio nuts may also be added 
at this point if desired. Mix meat until 
it is stiff and tacky and shelve in cooler 
at 38 degs. until cured. The meat may 
be remixed after curing. 

Fill stuffer carefully, being sure that 
meat is packed down, and stuff meat 
tightly into small or medium-sized beef 
bladders or corresponding artificial cas- 
ings. If bladders are used they should 
be soaked in lukewarm water for about 
1% hours, changing water twice during 
this time. 

Stuff bladders to full capacity and 
put two wooden skewers through neck 
end of bladder. Tie one end of string 
around neck of bladder underneath 
wooden skewer, using 6-ply jute twine 
for this purpose. Then wrap string 
around bladder lengthwise and cross- 
wise. Tie other end of string around 
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neck of bladder again, forming a loop 
to hang on smokestick. It is important 
that uniform bladders be used. If blad- 
ders run irregular in size, grade for size 
on stuffing bench after stuffing and hang 
on separate sticks and cages for further 
processing in the steam house or dry 
room. 


Cook in Smokehouse 


Hold mortadella in cooler for 24 hours 
before cooking and then transfer it to 
steamhouse or smokehouse equipped 
with steam coils. This product is not 
smoked but is heated through in the 
house. 

Start heating process with tempera- 
ture of about 80 degs. F. in the house. 
Raise this temperature gradually over 
first 12 hours to 120 degs., and during 
next 12 hours to 155 to 160 degs. This 
degree of heat should be held for several 








A Complete 
Formula Boek on 


SAUSAGE 
And Meat Specialties 


+A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 


->Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, IL 


Enclosed is check or money order for 
$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 
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hours, or until internal temperature of 
product reaches at least 140 degs. Time 
required for finishing will depend on 
size of casing. 

Some processors give this product a 
light smoke and handle it in a some- 
what shorter time. The mortadella is 
smoked until fairly dry, and then 
cooked at 160 degs. for 6 hours, or it 
is smoked beginning with 130 degs. for 
3 hours and then finished at 160 degs. 
for 3 more hours. 

When the mortadella is taken out 
of the steam or smokehouse it is some- 
times wrapped in cloth to prevent too 
rapid cooling. 

DRYING.—If a regular dry morta- 
della is desired the product must be 
held in dry room for about 5 weeks. 
When placed in dry room sausage should 
be hung in sections, carefully spreading 
pieces so they do not touch. There 
should be good air circulation, but no 
draft. After the first 2 weeks the pro- 
duct will stand considerable ventilation. 
Export mortadella is wrapped in tin 
foil. 

It is possible to make an all-beef mor- 
tadella using the following meat in- 
gredients: 


75 lbs. good beef chucks 
15 lbs. veal or young beef 
10 lbs. cod or flank fat 


CANNED TRIPE DISCOLORED 


A Western meat canner reports dis- 
coloration of his canned tripe. He 
writes: 

Editor THE NATIONAL PROVISIONER: 

We have been canning tripe but find many black 
spots on the product when the can is opened. The 
tripe gives off a sulphur odor. Can you suggest 
the cause of the discoloration? 


This type of discoloration is usually 
caused by faulty methods of handling 
the product prior to canning. The dis- 
coloration is usually black iron sulfide. 

Discoloration can be avoided by mini- 
mizing the contact between the tripe and 
iron during manufacture of the product 
and by treating tripe with vinegar just 
prior to canning. 

The tripe should be thoroughly soused 
in 45 grain vinegar in such a manner 
that the vinegar comes in contact with 
all the surface of the product, It is then 
allowed to drain on a wet surface so 
that the vinegar can penetrate the tripe 
and excess vinegar drain away. The 
surface acidity resulting from this 
treatment tends to prevent the forma- 
tion of black iron sulfide. 

The type of can used, whether plain 
or inside enameled, probably has no 
connection with discoloration of product. 
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INTERESTING FACTS ABOUT FOOD FLAVORING 



















' YOU WOULD BE 
SURPRISED AT THE 
RESULTS THAT 
SHOW UP IN SOME 
FILTER PAD TESTS! 


WHY TEST MY 
SALT? IT’S CLEAN 














1. INTERESTED, because some ingredient was carry- 
ing impurities—dirt, rust, etc.—into his product, the 
food manufacturer gladly gave a sample of his salt 
to the Diamond Crystal Salt salesman for analysis. 


























2. AMAZED was the manufacturer at the results of the 3. IMPROVED were the sales of this manufacturer's 
filter pad test. His salt was dissolved in distilled product after he changed to Diamond Crystal Salt— 
water, then filtered through a pad. Diamond Crystal a dependably clean, quality ingredient, ideally suited 
was tested for comparison. Results are shown above. to the processing of quality food products. 





DIAMOND CRYSTAL IS MADE 
BY THE EXCLUSIVE ALBERGER 
PROCESS. BESIDES CLEAN- 
LINESS, IT GIVES YOU 
UNIFORM HIGH PURITY 
AND QUICK SOLUBILITY. 
WE'RE GLAD TO MAKE 
TESTS AND RENDER OTHER 
SERVICES TO ALL SALT USERS 





WELL, YOU CERTAINLY PROVED TO ME THAT 
DIAMOND CRYSTAL SALT |S CLEAN. SALT MAY 
BE A SMALL PART OF MY FINISHED 
PRODUCT, BUT IT’S A MIGHTY IMPORTANT ONE! 
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DIAMOND CRYSTAL SALT CO., INC., ST. CLAIR, MICHIGAN 


DIAMOND CRYSTAL AGerger Proceca. SALT 








MAKES GOOD FOOD PRODUCTS TASTE BETTER 
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PLANT OPERATIONS 


Ideas for operating men 





Installing a Pump 


By W. FP. SCHAPHORST, M. E. 


SUALLY a small amount of air is 

present in all water. Hence if any 
point in the suction piping from a well 
or other water supply to a pump is 
higher than the level of the pump, the 
air will automatically separate from the 
water and form a pocket in the high 
point of the line. The amount of air 
will gradually increase here until such 
a volume is reached that the air is 
merely compressed and expanded with 
the piston strokes. There will then be 
no flow of water through the piping. 


The sketch shows the proper method 
of piping. Note that suction line should 
be laid with a gradual slope from pump 
to water supply. Slope should be at 
least 1 in. to each 15 ft. 

Just above the proper piping method, 
wrong way is indicated by lighter lines. 
If suction piping is installed in this 
manner air will collect along top of 
horizontal pipe as shown. If, for any 
reason, one is forced to use such a 
method of piping, a tee and plug instead 
of the first elbow should be used. Ac- 
cumulated air can then be released. Also 
above proper piping method another 
wrong method is shown. Elbow leading 
to well is slightly higher than pump 
cylinder. Air collects at high point. 

Careful attention to this diagram 
while installing suction piping will save 
time and trouble. Suction line must be 
air-tight. Special care must be taken 
to lead or paint all joints to guard 
against leaks. If suction line leaks, 
pump will not work. 

An “almost horizontal” suction line is 
practical up to 1,000 ft., but great care 


must be taken to slope it gradually from 
pump to well. The longer the suction 
line, the greater the strain on suction 
valves in pump. On suction lines over 
100 ft. in length it is essential to use 
an extra vacuum chamber to relieve 
suction valves and guard against water 
hammer. 


CLEAN UP AFTER EACH JOB 


The following eight rules should be 
observed upon the completion of each 
repair or maintenance. job: 


1.—Check over the work and make 
sure it has been completed in every 
detail. 


2.—See that no projecting nails, 
screws, splinters, burrs or sharp edges 
of metal or other material remain. 


3.—Gather up all tools and return 
them to their proper places. Be sure no 
object has been left on a machine or on 
an elevated place from which it might 
fall. 


4.—Return all surplus material to the 
proper stock storage. 


5.—Return ladders, goggles, respira- 
tors and other equipment to their proper 
places. 


6.—Clean up all waste and debris of 
all kinds and put in proper containers. 


7.—Leave no spilled oil, grease, water 
or other material that might cause slip- 
ping or stumbling. 

8.—If necessary to wait for paint to 
dry, concrete to harden or if for any 
other reason the job should be isolated 
after having been completed, provide 
proper guard rails or 6ther blocking and 
any necessary danger signs. 











RIGHT AND WRONG WAY TO 
INSTALL A PUMP SUCTION LINE. 
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ASH HANDLING COST 


Handling ashes is an expensive op- 
eration in many meat packing plants. 
Undoubtedly the reason is that the 
packer considers ash a necessary evil, 
and that the manner of handling and 
disposing of it is not of sufficient impor- 
tance to justify any considerable in- 
vestment in specialized equipment for 
handling. 

Increasing cost of labor, trucking, 
freight, etc., has in many cases made 
the cost of handling ashes out of pro- 
portion to other boiler room expenses 
and high enough to justify considera- 
tion of ways and means to reduce it. 
Ash handling equipment is simple in de- 
sign and construction, and as it operates 
at small expense for power and labor, 
it frequently pays for itself very 
quickly in plants where considerable 
quantities of fuel are burned and there 
is much ash to be handled. 

One per cent of excess ash in a 50- 
ton car of coal represents 1,000 lbs. of 
worthless material per car on which 
freight must be paid. There is a further 
loss represented in the cost of unload- 
ing these 1,000 lbs., handling it .into 
storage bins, firing it under the boilers 
and disposing of it after it has passed 
through the furnaces. Efforts to reduce 
ash handling costs might properly start 
with coal purchasing. 


PROTECTING PRODUCTS 


Corrugated board will protect delicate 
meat products, such as liver sausage, 
against damage during delivery. It is 
comparatively cheap, inexpensive to use 
and efficient for the purpose. If it 
serves no other purpose it would be 
worth its cost as a means of im- 
pressing the retailer with the packer’s 
care to get his purchases to him in good 
condition. Its use as a protection for 
liver sausage is particularly worth 
while, a Michigan sausage manufac- 
turer believes. He places a sheet of it 
around each such sausage that goes 
out of his plant. The board is held in 
place with rubber bands. He also uses 
corrugated board to protect meat loaves 
in cellulose casings against damage 
during delivery. 


NON-CORRODING NAILS 


Iron stains on meats in pickle cure 
frequently result when ordinary wire 
nails are used to fabricate pickle vats 
und the slat tops used to hold the meats 
under the pickling solution. 

Packers are eliminating this trouble 
and materially lengthening the life of 
all carpentry work in the curing ce.lar 
by using Monel metal or stainless steel 
nails. These cost considerably more 
than iron nails, but, after all, labor is 
the largest cost item in carpentry work. 
This extra cost of nails of non-corrod- 
ing material is of no consequence, there- 
fore, if they lengthen the life of the 
carpentry work in which they are used. 
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GREATER PAYLOAD AND BETTER PROTECTION 


“DRY-ICE” Distribution Points 


ALBANY, UM. Y. MINNEAPOLIS, MINN. 
ATLANTA, GA. MONTGOMERY, ALA. 
AUSTIN, DAINM. NEWARK, M. J. 
BALTIMORE, MD. NEWBURGH, HM. Y. 
BERKELEY, CAL. NEW HAVEN, CONN. 
BETTENDORF, IOWA NEW ORLEANS, LA. 
BINGHAMTON, N.Y. MEW YORK, HM. Y. 

BIRMINGHAM, ALA. NIAGARA FALLS, W. Y 
BUFFALO, Hi. Y. OMAHA, NEB. 
CAMBRIDGE, MASS. PEORIA, ILL. 
CHICAGO, ILL. PHILADELPHIA, PA. 

| queue, one. SeOvEEL 1 
COLUMBUS, OHIO READING, PA. 
DAVENPORT, IOWA ROCHESTER, M. Y. 
DAYTON, OHIO ST. LOUIS, MO. 

DEEPWATER, N. J. SACRAMENTO, CAL. 

| DETROIT, MICH. SAN DIEGO, CAL. 

i ERIE, PA. SAN FRANCISCO, CAL. 
HARRISBURG, PA. SHREVEPORT, LA. 
HUNTINGTON, W. VA. SPRINGFIELD, MO. 
INDIANAPOLIS, IND. SYRACUSE, NM. Y. 
JOHNSTOWN, PA. TOLEDO, OHIO 
KANSAS CITY, MO. UTICA, M. ¥. 

103 ANGELES, CAL. WATERLOO, IOWA 

LOUVRE, KY. WICHITA, KANSAS 
DALWAUKEE, WISC. WUKES-BARRE, PA. 
*”DRY-ICE” is the registered trade mark 

; of Pure Carbonic, incorporated, for 

' the product, solid carbon dioxide. 
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Small wonder an increasing number of shippers are switching to 
“DRY-ICE”’. Compared with water ice, frozen brine, or mechani- 
cal refrigeration, “DRY-ICE” has many outstanding advantages. 
It is much lighter in weight, occupies a smaller space, it maintains 
a cold, dry temperature with no danger of mechanical failure, 
and the cost of original equipment is low. Because the refrigerant 
is dry there is no danger of damage to the product from moisture, 
nor damage to trucks due to corrosion. Moreover, a definite pre- 
servative effect on the “bloom” of the meat product is obtained 
as an additional benefit from the dry carbonic gas which the 
“DRY-ICE” emits. » » » There is no mess or bother when you refrig- 
erate with “DRY-ICE”. It vanishes without a trace as do all your re- 
frigerating troubles. Write to any of the registered “DRY-ICE” dis- 
tributing stations for complete details on this modern refrigerant. 


PURE CARBONIC 


INCORPORATED 


General Offices: 60 EAST 42nd ST., NEW YORK, N.Y. 
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Prepared by— 








—T he National Provisioner 


Questions and 
Answers 


HIS is the fifth and last group of a 

series of questions and answers on 
refrigeration. They should enable those 
studying THE NATIONAL PROVISIONER’s 
course in meat plant refrigeration to de- 
termine just how well they have mas- 
tered the subject to date. 

It has been emphasized previously, 
and is suggested again, that students 
of the course check all these questions 
and answers carefully and make sure 
that they understand each point covered. 
The student may find it difficult to un- 
derstand some of the future lessons un- 
less he has mastered the lessons on 
which the questions are based. 

Publication of the lessons will be re- 
sumed in the May 20 issue of THE 
NATIONAL PROVISIONER. 


Begin with Question 79 


79.—Why isn’t salt brine used for 
making ice? 

A.—The salt would be precipitated. 

80.—Why is ice crushed and salt 
added to it in car icing? 

A.—Crushing ice exposes more sur- 
face to the action of the salt. The addi- 
tion of the salt produces a lower tem- 
perature than 32 degs. 

81.—If sodium brine were used in a 
refrigerating coil and the brine sud- 
denly stopped flowing, where would 
you look for trouble? 

A.—Control valves to coil might be 
blocked, the coil.might be air bound or 
pumps may have stopped. 

82.—How would you know if brine 
had stopped flowing? 

A.—Coil would start to defrost or 
frost would take on a wet appearance. 

83.—Is more horsepower required to 
pump sodium or calcium brine? 

A.—Weight of calcium brine for zero 
freezing point is 9.786 lbs. per gallon. 
Sodium brine weight is 9.67 lbs. per 
gallon. Therefore, more horsepower is 
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required for the pumping of calcium 
brine. 

84.—What is a hygroscopic sub- 
stance? Name two. 

A.—A substance that readily absorbs 
moisture; salt and calcium. 

85.—Salt brine has a drying effect. 
In what type of cooler would you use 
the strongest salometer brine—carcass 
hog, sheep or cattle cooler, by-product 
cooler, dry salt cellar or sweet pickle 
cellar? 

A.—By-product cooler would have by 
far the greatest moisture pickup. 

86.—If the outside temperature is 
zero, how would you prevent sheep 
coolers from dropping below 32 degs. 
over a 3-day holiday? 

A.—Assuming refrigeration is fur- 
nished by closed sodium brine coils, the 
procedure would be to shut off coils. 
If temperature continued to drop it 
would be necessary to introduce heat 
into cooler. 

87.—Should product be placed direct- 
ly under a cold air duct if a 3-day holi- 
day is in prospect? What might happen? 

A.—No. Product might become frozen. 

88.—How can brine refrigeration 
coils be used to heat a bacon cooler in 
severe cold weather? 

A.—Disconnect coils from header and 
use them as a steam heating coil. 

89.—What is a surge tank? 

A.—It is a tank that holds extra brine 
and acts as a reservoir. It is used for 


releasing entrained air in the brine 
stream. 


90.—How does air get into a brine 
coil? 

A.—Through stuffing box of brine 
pump or coils may drain when pump 
pressure is reduced or pumps stop. 

91.—How does air get into the return 
from a spray deck cooler? 

A.—It is taken in with brine at en- 
trance of return line. 

92.—Do wet beef shrouds increase the 
refrigeration required to chill carcass 
beef? 

A.—Yes, slightly. 

93.—If minus 15-deg. brine is being 
circulated through freezer coils and 
temperature of room does not come 
down below zero, what might be the 
trouble? 

A.—Coils may not be circulating brine 
because they are air bound or there may 
be too much ice on coils. 

94.—Does snow on refrigeration coils 
increase or decrease their effectiveness? 
Where does the snow come from? 

A.—It decreases effectiveness of coils. 
Snow comes from moisture in air which 
may have originated from product or 
from open doors. 

95.—How do you keep snow and ice 
from accumulating on coils? 

A.—By defrosting, that is, shutting 
off coils at rotating periods. In a freezer 
this snow must be scraped from coils. 
There are mechanical methods of re- 
moval which are not fully satisfactory. 

96.—Which temperature or set of 
temperatures would you rely on for tem- 
perature of product in cure: cellar room 








GOOD LOOKING AND EFFICIENT 


Culwell Packing Co., San Angelo, Tex., uses this attractive truck to service country 

routes. It has a capacity of 5,000 Ibs. of product. Body, insulated with 5 in. of Dry- 

Zero blanket in roof, 4 in. in sides and 4 in. of cork in floor, is mounted on an 

International D-30 chassis of 136-in. wheelbase. It is 93 in. long, 67 in. wide and 

52 in. high. Refrigeration is supplied by Kold-Hold units charged from the pack- 
inghouse refrigeration system. 














temperature, floor temperature, ceiling 
temperature, temperature of brine or 
ammonia refrigerant, temperature of 
brine in curing vat, temperature of hams 
in top of the vat, or temperature of 
hams in the center of vat? 

A.—Temperature of hams in center 
of vat and top temperature of pickle 
should give true temperature of product 
in cure. 


REFRIGERATION NOTES 


A brick and reinforced concrete ice 
and cold storage plant, to contain 3,500 
square feet of floor area, is to be built 
at the Sonoma State Home, Eldridge, 
Calif. 

H. H. Taylor and F. H. Fults plan 
to open a cold storage plant in Knights 
of Pythias building, Clinton, III. 

Cold storage plant has been installed 
in Glasgow, Ky., on main floor of their 
store by R. F. Grinstead & Son. 

Installation of fixtures necessary for 
cold storage of meats was recently com- 
pleted by Purity Ice Co., Selma, Ala. 

Merchants Cold Storage Co., Jackson- 
ville, Fla., has recently added new cold 
storage equipment and plans installa- 
tion of individual storage vaults. 

Locker plant housing 250 units and 
with space for an additional 300 units 
has been opened at Lancaster, Pa., by 
MecMinn’s, merchandisers of dairy prod- 
ucts and other commodities. 





COMMUNITY CURING PLANT 


Arrangements have been completed 
for the first community refrigeration 
and meat curing plant to be built in the 
Lower Rio Grande region under a pro- 
gram sponsored by the U. S. Farm Se- 
curity Administration. The plant will 
have a capacity of 1,000 cattle or hogs. 
Membership in the project now includes 
57 farmers, each of whom has contrib- 
uted $50 in cash or borrowed this amount 
from the government agency. Farmers 
are expected to retain about 40 per cent 
of the cured meat for home use, mar- 
keting the remainder through retail 
stores cooperating with the plan. The 
project is designed to be largely self- 
liquidating. 


WARNS OF STORAGE TREND 


Rapid decentralization of the refrig- 
erator warehouse business is taking 
place on account of the phenomenal 
growth of the locker storage movement, 
it was pointed out by W. R. Woolrich, 
dean of engineering, University of 
Texas, in an address at the recent con- 
vention of the Association of Refriger- 
ated Warehouses at Dallas, Tex. Citing 
the displacement of the railroads by 
trucks and busses as a parallel situa- 
tion, Mr. Woolrich urged that cold stor- 
age firms acquire groups of locker 
plants as auxiliaries of their established 
central warehouses as a step to counter- 
act this trend. 








CUT REFRIGERATION COSTS WITH 





“COLDJET”’ 


ICE + SALT + 
AIR CIRCULATION 
* 

LOW FIRST COST 
« 

SIMPLE INSTALLATION 

- 
LOW COST 
OPERATION 

- 
MAXIMUM 
EFFICIENCY 


In six man-hours you can convert your truck or trailer into a traveling cold 
storage plant - get uniform cooling in 20 minutes - conserve pay-load space - 
protect meats against sweating, slime formation, shrinkage or wasteful trim- 
ming as well as against dirt or ice water contamination. Coldjet gives maxi- 
mum refrigeration efficiency at lowest possible investment and operating costs, 
and is easily transferred from one truck to another. 


WRITE FOR THE FACTS, TODAY 
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DROMGOLD and GLENN 


1420 McCormick Bidg. 
Chicago, Illinois 








PACKER AND FOOD STOCKS 


Price ranges of listed stocks, May 3, 
1939, or nearest previous date: 


Sales. High. Low. _— Clos 
Week ended May Apr. 
May 3. —May3.— 3. 
Amal. Leather... 100 1% 1% 1% 1 
De. PSB. .ccc coos cvs eee eos 13 
Amer. H & L... 2,200 td 4% ai 4 
Do. uw 2 & 28 28 27 
Amer. Stores . 100 9 9 9 8% 
Armour Ill. .... 4,950 4% 4 4 4 
De. Pr. Pfé.. coos cee ene eee 35 
Do. Pfd. .... 


Do. Del. Pfd. 100 ‘99% 
Beechnut Pack. 100 


Bohack, C.. ° eos 2 
i Uh cece Sues ves ver wit 17 
Chick. Co. Oil.. 200 10% 10% 10% 10 
Childs Co. .... 4,600 11 10% 11 8 
Cudahy Pack. . 100 12 12 12 12 
‘Pfd. 70 660 58 58 
First Nat. Strs. 1,500 45% 43 45% 40 
Gen. Foods .... 7,600 42% 1 o 42 42 
Do. Pfd. .... 100 115% 115 115 117 
Glidden Co. ... 1,300 16% 16% 16% 15 
Do. — ence oe. ae 35 36 38 
Gobel 1,200 3% 3% 3% 3% 
Gr. aay ‘Ist Pta. 50 128 128% 128 128% 
Do. New .... 400 85 85 85 80 
Hormel, G. A.. 50 24 24% 2 23% 


Hygrade — . 1% 1% 1 1% 
Kroger G & 6,600 24 
Libby MeNeiti. 450 4% 4% 44 


4% 

a gg 7 — ‘o. 1,100 3 8 3 2% 

Morrell & Co. 100 «33 33 33 34 

at. Tem ....- eoee ° ee 25% 
Proc. & Gamb.. 2,400 54% 54 55 

Do. d. .... 1,050 113% 113 113 113% 
Mane POG. <<e «coos 27 27 

a gy > oop ee 35% 384% 85% 32% 
4 30 92% 92 92 91 
Do. bo Pfd 140 106 106 106 106 
Do. 7% Pfd 80 111 110 110 111 
Stahl Meyer 300 1% 1% 1% 1 
Swift & Co 3,000 18 18 18 18 
Do. Intl. “Yoo 27™% 27 27 27 


Trunz Pork |.-- 1 1% ™% %% 
U.S. Leather... 600 4% 4% 4% 


FINANCIAL NOTES 


A quarterly dividend of 50 cents a 
share has been declared by directors of 
Compania Swift Internacional. Dividend 
payable June 1 to shareholders of record 
May 15. 

Net profit of $4,921,921, amounting to 
$1.77 per share of common stock after 
preferred dividends, is reported by Col- 
gate-Palmolive-Peet Co. for 1938. This 
compared with a net profit during 1937 
of $782,250.:The company’s total do- 
mestic and foreign sales in 1938 reached 
$99,452,741, as compared to $99,991,355 
in the preceding year. 


MUST SELL MEAT BY WEIGHT 


Meat dealers in New York are being 
urged to observe the agriculture and 
markets law of the state requiring that 
meat and meat products must be sold 
by net weight and not by the piece. This 
applies not only to meat, but also to 
poultry, baby lambs, brains, feet, sweet- 
breads and all other edible meat prod- 
ucts. The Department of Markets of 
the city of New York states that many 
meat dealers have been violating this 
act. “Many warnings have been given 
but in cases of second offenders, court 
summonses were issued and fines of $50 
to $100 were imposed,” the director of 
the Bureau of Weights and Measures 
stated in a recent notice. 
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Part for 


Part, you 
Get Much More When 
You Specify 


————— 


Ask any engineer who has operated 
Frick Refrigerating Machines why 
they give such long service, and why 
they run so smoothly. He will tell you 
that every part of the Frick Com- 
pressor is designed and built specifically 
for the service it is to perform; that 
57 years of development have made 
these machines the most highly perfect- 
ed ever placed on the market; that they 
are preferred because they have earned 
the preference. 


Frick columns, Frick pistons, Frick 
valves, Frick bearings and other parts 
of Frick equipment are yours when 
you specify Frick Refrigeration. 
Write for bulletins and estimates now. 


Baz 


DEPENDABLE REFRIGERATION SINCE 
Shu PBs 
U.S.A 


WAYNESBORO, PENNA. 


Fricnh :: 
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EASY TO WORK 
AND HANDLE, 
J-M Rock Cork 
assures low-cost 
installation. It 
stands up for years 
without mainte- 
nance...gives full 
protection against 
odor, vermin and 
mold trouble. 





SEALED AGAINST 
MOISTURE, Rock Cork 
in pipe-covering form 
holds its exception- 
ally high insulating 
efficiency indefinitely. 


Here’s a permanent, completely sanitary 

insulation that holds its high efficiency 

indefinitely ... virtually eliminates 
maintenance— J-M Rock Cork 


T MAY BE a part of normal operating in your 
plant to make frequent small repairs on cold-line 
and cold-room insulations. But consider this fact: 


You lose money on every one. The total time, 
labor and materials that you waste always cut 
down on your operating profits! 


Many leading plant operators recognized this more 
than twenty years ago. They installed J-M Rock 
Cork. Today, this basically mineral insulation is still 
completely sanitary, offers no mold, vermin or odor 
problems. Its high insulating efficiency is practically 
unimpaired. And the installations look good for many 
more years of trouble-free service. 


It will pay you to get full details on this lasting, 
unusually effective insulation. Write for the new 
J-M Rock Cork Data Sheets. Johns-Manville, 22 
East 40th Street, New York, N. Y. 


JOHNS-MANVILLE 
| ROCK CORK 


LOW-TEMPERATURE INSULATION IN SHEET FORM 
«++ AND FOR PIPE COVERING 
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NO SHRINKAGE-NO SPOILAGE -NO LOSS OF BLOOM 
When You Deliver Your Meats With 


ROBBINS & BURKE REFRIGERATOR BODIES 


You can deliver your meat products 
without losses from shrinkage and 
spoilage when you use modern Rob- 
bins & Burke Refrigerator Bodies, 
and you can hold your customers 
because this eliminates claims and 
makes it possible to keep your meats 
more salable by delivering themwith 
the same firmness and bloom they 
have when they leave your cooler. 


Robbins & Burke specially designed 
refrigerator bodies for meat packers 
bring you all the time and money- 
saving features developed and 
tested in twenty years’ experience 
in the exacting low-temperature 
ice cream body field, plus many 
new features to meet the particular 
needs of your routes. 











ORDER TODAY: 





SAUSAGE and MEAT SPECIALTIES 
Price Postpaid, $5.00 











Investigate. Write today for 
Meat Body Folder 


ROBBINS & BURKE 


REFRIGERATOR BODIES 
Help you Increase Sales and Cut Costs 


35 Landsdowne Street, Cambridge, Mass. 




















e Your Operating Guide to Better © 
“SAUSAGE and MEAT SPECIALTIES” 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts— Foreign Style Sausage—Head Cheese, Sause, Jellied 
Products—Dry Sausage— Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 


THE NATIONAL PROVISIONER 


37 West Van Buren Street Chicago, Illinois 
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SELF-LOCKING REFLECTOR 


An ingenious new “Locklite” prin- 
ciple of attaching industrial reflectors, 
which speeds installation, reduces main- 
tenance and provides safety with inter- 
changeability of reflector units, is an- 
nounced by the lighting division of the 
Westinghouse Electric & Mfg. Co., 
Cleveland, O. With this electrical and 
mechanical disconnecting device, it is 
impossible to light the lamp until re- 
flector is properly locked into place. 
Lighting of lamp automatically insures 
that reflector is securely attached for 
service. 

Each Locklite unit consists of two 
parts—a hood and a receptacle into 
which reflector with lampholder fits. 
When lugs on neck of reflector lock into 
slots of hood, the electrical connection 
is made. This is accomplished by giv- 
ing the reflector a clockwise turn of 60 
degs. The lamp will not light until re- 





REFLECTOR LOCKS INTO PLACE 


flector is locked to hood. A counter- 
clockwise turn releases reflector and 
lamp for cleaning and replacement. Set- 
screws, levers, threaded necks, etc., are 
eliminated. A clockwise turn after re- 
flector is placed in hood assures “posi- 
tive locking.” 

Reflector with lampholder is attached 
only after all wiring and general instal- 
lation work have been completed. Large 
front-connected binding screws and 
straight-through wireways in the hood 
save electrician’s time. 


FLASHES ABOUT SUPPLIERS 


American Can Co.—H. W. Bullard, 
formerly assistant advertising manager 
of American Can Co., has been trans- 
ferred to the company’s marketing divi- 
sion. E. S. Brown succeeds Mr. Bullard 
as assistant advertising manager. 


UNIT HEATER 


A unit heater developed to meet a 
demand for a low-priced quality device, 
known as the “Murco,” has been an- 
nounced by the D. J. Murry Co., Wau- 
sau, Wis. Unit has a streamlined casing 
and is made in 25 models with B.t.u. 








ba ee J 


ratings from 20,600 to 556,000 and to 
deliver from 430 to 8,600 cubic feet of 
air per minute. Heating elements are 
copper tubes expanded into high test 
alloy cast iron headers so that no strains 
are set up, such as Would occur if tubes 
were welded or brazed to heater. Heat- 
ing unit is attached to casing by a spe- 
cial spring support device to overcome 
expansion and contraction. 


BACON SLICERS 


Slicing machines for every purpose, 
including those popular in large and 
small meat packing and sausage manu- 
facturing plants, are illustrated and 
described in an attractively printed and 
illustrated handy booklet recently issued 
by the U. S. Slicing Machine Co., La 
Porte, Ind. Of particular interest to 
packers and sausage manufacturers are 
the 24 in. continuous feed machine, de- 
signed for moderate production, which 
slices and shingles one slab of bacon or 
slices and stacks two or three slabs at 
the same time, and the heavy duty slicer 
with a capacity of 1,500 lbs. of sliced 
bacon per hour. Both of these machines 
are illustrated and described. Another 
machine listed in the booklet is the U. S. 
Cellophane cutter, on which rolls of any 
kind of paper may be cut to any size 
desired quickly and conveniently. It is 
capable of handling rolls 25 in. wide. 


FOR MEAT PLANT SERVICE 


ABATTOIR HOIST 


A worm drive hoist, developed for 
abattoir service and having a number of 
interesting features of design and con- 
struction, has been placed on the mar- 
ket by Robbins & Meyers, Inc., Spring- 
field, O. (See illustration.) 

Load carrying parts include a struc- 
tural steel channel welded base, welded 
steel drum and drum shaft bracket. 
Heavy duty locking worm and worm 
wheel are housed in a machined case. 
Worm shaft is nickel steel hardened and 
ground to size. Worm wheel is chilled 
cast bronze with precision hobbed teeth 
of 30-deg. pressure angle. Timken and 
ball bearings are used with these shafts 
for oil bath operation. Motor is of the 
enclosed, welded rotor, ball bearing type 
designed for hoist duty. 

An enclosed magnetic brake ensures 
accurate load spotting and develops 
sufficient torque to hold load in addition 
to the self-locking worm. Brake is op- 
erated by a continuous-duty, moisture- 
proof magnet which compresses springs 
when energized and releases pressure 
on asbestos and polished steel discs. Im- 
proper adjustment of this brake is said 
to be impossible. 

Except for two malleable castings, the 
main frame and remaining metal parts 
are of steel. A gasketed push button 
control is standard equipment, as is a 
counterweight type limit switch, and 
pendant rope control may also be ob- 
tained. Hoist is supplied with %-in. 
welded steel load chain for 1,200 Ibs. 
capacity and ‘%g-in. welded steel load 
chain for 2,000 lbs. capacity. Hoists are 
equipped with 3 h.p. or 5 h.p. motors ac- 
cording to capacity and have a speed of 
40 ft. per minute. 


































Equipped with 3 h.p. or 5 h.p. motors 
according to capacity, these hoists have a 
speed of 40 ft. per minute. They are 
tested for 100 per cent overloads and it is 
said they will handle occasional 25 per cent 
overloads without difficulty. 












NEW MODERN AIR CONDITIONED SMOKE HOUSE 
a _ a 





RECTANGULAR CASE 


be sure ©) — a FON oe 


to get a BETTER and [eens @ area] 
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STATIC PRESSURE 
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POWERS SPECIAL GAUGE 
TANK & FILTER SET 































Lean Meat will be a bright red color a 
7 7 . A CLEANER 
and fat will be clean and white if ) es All Conditions are 
te } e and more Regulated Automatically | 
Reduce time and labor required in By POWERS Controls 
preparing product for sale SA LE “a BLE P R oy oT UT om g Sketch above shows instru- 








ments used to control tem- 
No soot, grease or fly-ash perature, humidity, smoke ott 
: : density and air circulation. privile; 
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sales appeal runnet 
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a To 
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ctual temperature an EXACT | a Y systent 
humidity records will fur- iq ~ depen 
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on efficiency of equipment and make it easier for its Ip to prevent WI 
your employees to turn out a better product. Rise 
Visual records of all tests and trial operations can OVER-SHRINK and give trolles 
be co-ordinated with the exact qualities you want in and n 
your product. Each operation can be duplicated with oe GREATER 
scientific accuracy when you use POWERS Control. UNIFORMITY of 
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GUARANTEE EVERY CONDITION INFLUENCING | 
THE SMOKING OF YOUR PRODUCTS | 


Carrier 


Ais Condition 
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Over 20 years ago, December 1918, Powers had the 
privilege of supplying a self-operating temperature 
regulator to Oscar Mayer & Co., for one of their gas 
fred smoke houses. Later this proved to be the fore- “ 
runner of thousands of similar installations in packing 


plants in various parts of the world. 


Today we are supplying engineers and manufac- 





turers of new type smoke houses, with modern control 
systems that meet every requirement for precise and 


dependable automatic regulation of temperature, hum- Photo above shows Powers Controls applied to CARRIER 


idity, smoke density and air circulation. Air Conditioned Smoke Houses 


When you install new and more efficient smoke = 


houses it will be to your advantage to have them con- THE POWERS REGULATOR COMPANY, 2725 Greenview Ave., 
CHICAGO—231 East 46th St., NEW York—1808 West 8th St., Los ANGELES— 


trolled by Powers. Our long association with the old 195 Spadina Ave., Toronto—Offices in 47 Cities—See your phone book. 


and new methods of smoking have given us a wealth of 


experience which is built into each installaton we make. D () W [ i . 


AUTOMATIC TEMPERATURE AND HUMIDITY CONTROL 











pee 


( @ 





*BUT OUR PRODUCT 
IS NEW, STARTING FROM 
SCRATCH. WHAT DOES A BIG “LISTEN BILL— 
COMPANY CARE ABOUT THE FACT IS..." 
A FEW CONTAINERS!” 





“ 

A lot of American Can’s customers started small. They 
are interested in the packaging of any new product, how- 
ever small it starts. They look ahead —and try to help it to 
grow. It’s to our advantage, too, to work with them and 
have their technical men, research men and marketing 


people interested in the success of our product.” 


a> AMERICAN CAN COMPANY, 230 PARK AVENUE, NEW YORK, N. Y. 


Page 34 


The National Provisioner—May 6, 1939 





mm“ Oo het oO Ss tm OO MO CHhnit 


nek eee ek me oe 














Pork and Lard Markets 


ARD futures failed to make much 
headway in the Chicago market this 
week and, in spite of some recovery on 
Thursday, closed at 2% to 5 points 
under the preceding Friday. 

The advance last weekend carried 
over to Monday when the market showed 
firmness with May leading the upturn 
on speculative covering. Strength in 
grains and light deliveries on May con- 
tracts aided values. There was fair de- 
mand for deferred contracts. Lard de- 
clined Tuesday with scattered selling 
brought on by easiness in grains; the 
market was dull with narrow price 
fluctuations at midweek. Twelve tenders 
on Wednesday against May contracts 
brought out some liquidation by May 
longs. Prices advanced Thursday with 
strength in oil and grains and better 
speculative demand. 

Cash trade in lard was fairly good 
during the past week. Chicago lard 
stocks increased less than a million lbs. 
during April, but stocks at seven mar- 
kets showed a decrease of over a million 
Ibs. On Thursday, cash lard was quoted 
at 6.67% nominal; loose, 5.97% nominal 
and refined in tierces, 8c. 

The New York lard market was 
steady. Prime western was quoted at 
7.10@7.20c; middle western, 17.00@ 
7.10c; New York City in tierces, 6%@ 
6%c, tubs, 7@7%c; refined continent, 
74%4@7%c; South America, 74@7%c; 
South America, 74%@7%c; Brazil kegs, 
75% @7%c, and shortening in carlots, 
8%c, and smaller lots, 9c. 


Hocs 


The Chicago hog market was active 
and prices showed little change in spite 
of somewhat heavier receipts. High top 
for the week was $7.15 on Wednesday 
and Thursday; low was $7.10 on the 
first two days. Gains at midweek were 
principally on light hogs which, in some 
cases, were 5c higher than on the pre- 
ceding Friday, while heavy butchers 
and good packers were unchanged to 5c 
lower. Average weight continues around 
260 lbs. 

EXPORTS 


Lard exports have slowed up consider- 
ably in recent weeks. North American 
lard shipments for the week ended 
April 29 totaled 1,645,000 Ibs. and bacon 
and ham exports were 3,314,000 Ibs. 
On Thursday at Liverpool, spot lard 
was quoted at 37s 6d; A. C. hams, 90s, 
and Canadian A. C. hams, 98s. 


CARLOT TRADING 


While there were few changes in 
product prices in the Chicago market 
this week, they were mostly on the 
downside. Light green regular hams 
were steady; offerings were Hight and 
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demand moderate. Green boiling hams 
were down %c with 16/20 quoted at 
14%c and 16/22 at 14%c on Thurs- 
day. S. P. regulars were quiet with 
fair jobbing demand at steady prices. 
Light and medium green skinned hams 
were scarce early in the week but more 
plentiful later. The 16/18 green 
skinned hams were \c higher on sales; 
balance of list was steady. The 14/16 
and 16/18 S. P. skinned hams sold at 
16%c and 16%c, or up % and %c, while 
rest were unchanged. Green picnics 
were strong early in the week but eased 
(Continued on page 37.) 





APRIL MEAT TRADE 


With a substantially increased prc- 
duction of pork and a somewhat larger 
production of beef, the output of meat 
in April was about 12 per cent greater 
than during April last year, the Insti- 
tute of American Meat Packers pointed 
out in a review of the April livestock 
and meat trade. There was little change 
in the production of veal and lamb. 

Number of hogs marketed during 
April was estimated by the Institute to 
have been from 5 to 10 per cent smaller 
than March marketings. Cattle market- 
ings were probably greater during April 
than in April last year and also during 
March this year. Although the number 
of calves marketed during the month 
was about the same as during March, it 
was not greatly different from the num- 
ber marketed in April a year ago. Mar- 
ketings of lambs were smaller than in 
March this year and April last year. 


Demand for smoked meats improved 
somewhat during the latter part of the 
month, but wholesale prices of bacon 
at the end of April were from 21 to 24 
per cent lower than during the same 
period last year and prices of smoked 
hams as much as 12 per cent lower. 

Prices of hogs declined during April 
and at the end of the month were at 
the lowest level since December, 1934. 
Most grades of steers were slightly 
lower in price at the close of April than 
at the beginning, while prices of cows 
and heifers were slightly higher. Prices 
of veal calves declined during the month 
and these for lambs increased somewhat. 

Demand for American pork and pork 
products in the United Kingdom showed 
little improvement during April. Al- 
though outlet for the available supply 
of American hams was considered good, 
prices declined somewhat and at the 
close of the month were slightly below 
parity here. Demand for bacon weak- 
ened and prices moved lower. Sales of 
American lard in the United Kingdom 
were small and prices were extremely 
low. 





MEAT MOVES WELL 
AND STOCHS ARE LOW 


TOCKS of cut: meats on hand on May 
1 at the seven principal packing 
centers of the country totaled only about 
3,500,000 Ibs. more than the quantity on 
hand at the same time a year ago, al- 
though the federally inspected hog kill 
for April was about 28 per cent larger 
than in April, 1938. Lard stocks at these 
centers declined slightly during the 
month but were about 10,000,000 Ibs. 
larger than a year ago. 


Principal increase in cut meats over 
a year ago was in stocks of pickled 
meats. Dry salt stocks were only about 
500,000 Ibs. larger. Total of pickled 
regular hams was 3,500,000 lbs. lower, 
but stocks of skinned hams were nearly 
4,000,000 lbs. heavier than a year ago. 


Pickled belly stocks were also larger, 
but pickled picnics were in slightly 
smaller supply. There was little differ- 
ence in the total stocks of dry salt 
meats, although D. S. bellies showed 
some increase, due, as in the case of 
skinned hams, to increased receipts of 
heavy hogs. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee on April 30, 
1939, with comparisons as especially 
compiled by the THE NATIONAL PRO- 
VISIONER: 


Apr. 30 


89 Mar. 31, '39 Apr. 30, '38 
Ibs. Ibs. Ibs. 
Total 
S. P, meats, 118,511,155 117,107,331 115,316,245 
Total 
D. S. meats.. 31,827,662 28,712,782 30,328,821 
Other cut meats. 17,578,817 18,424,284 18,466,614 


Total all meats.167,917,634 164,244,397 164,111,680 


P. SB. lard...... 78,887,494 79,057,280 67,635,454 
Other lard ..... 2,004,831 13,087,823 13,138,994 
Total lard ..... 90,892,325 92,145,103 80,774,448 
8S. P. regular 

AMS ..eeeeee 13,003,428 12,767,076 17,659,711 
8. P. skinned 

AMS ceccccce 46,106,238 42,600,054 42,433,387 
S. P. bellies.... 47,648,690 47,847,727 41,170,758 
S. P. picnics.... 11,587,799 18,730,391 13,943,389 
D. 8. bellies.... 20,900,877 17,810,131 18,083,565 
D. 8. fat backs.. 10,059,785 10,507,003 11,690,809 


FEBRUARY LARD MOVEMENT 


Estimated production and consump- 
tion of lard from federally inspected 
slaughter during February, 1939, com- 
pared: 


Feb. Jan. Feb. 
1939. 1939. 1938, 
Production, M Ibs....... 90,088 132,533 82,645 
Storage beginning of 
month, M Ibs.......... 132,078 107,421 99,318 
Storage end of 
month, BM Ibe... ccccees 125,281 182,078 116,979 
Exports (refined and 
neutral), M lbs........ 24,483 28,520 16,284 
Apparent consumption, 
Me BB. ccccecececevescs 72,852 79,356 48,700 
Per capita consumption, 
Be. ccccccccesccccsevces 55 -61 38 
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PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
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Artery pumped sweet pickle ham - 7 to 10 day cure - 
mild and tender. Bone, skin and fat this ham. (Ask 
Griffith how to prepare this ham to deposit in can). 





This short-time cure makes it possible to “cold pack” 
and make the “Polish style ham” and save the 
American packers from 16 to 18% of the normal 
shrinkage in canned hams. 


If you have a large possible outlet for canned hams 
it will pay you to learn the GRIFFITH “cold pack” 


method. 








. 


The machinery 
investment is not 
unreasonable and 
our operating 
methods are 
easy to learn. 





our Big Boy Pump and our new Hydraulic Ham Press 
are necessary in the operation of the GRIFFITH method. 


May we discuss it with you? 





a 


THE GRIFFITH 
LABORATORIES 


1415-31 West 37th Street, Chicago, Ill. 


Eastern Factory: 35 Eighth St., Passcic, N. J. 


Canadian Factory and Offices: | Industrial $t., 
Leaside, Toronto 12, Ontario 














Aluminum Ham Boilers 
this Faster, Safer Way! 


i inum ham boilers in spe- 
py - your cant oe enoneriall for this work is 
SAFE! Asoak..- then a —_ brus a aki ae 

i i i trating cleanin 
that is all there is to it. —_— — “wy 


. hi 
— - no ticpositsarecompletely washed away- 


greasethatt 
oration of the metal. 


iti t af- 
i her sensitive surfaces are not a 
reer pos eee “ any way. Cleaning the ng woe 
a is safe. What better way to prolong 
boiler life? Write for CLEANING 
DATA SHEETS that give com- [ OAxarE 
plete directions. 


easy and 


There is no etching or discol 


Manufactured only by 
OAKITE PRODUCTS, INC. 
mes Street, NEW YORK, N.Y. 


20A Tha 
rincipal Cities of the U.S. 


Representatives in All P 








ARE YOU INTERESTED ... 
IN LOWERING YOUR 
LARD AND SHORTENING 
PACKAGING COST? 








Lek: This PETERS JUNIOR CAR- 
TON FORMING AND LINING 
MACHINE sets up 30-40 lard and 
shortening cartons per minute, requiring 


50-60 cartons per minute. 








Right: This PETERS JUNIOR CAR- 
TON FOLDING AND CLOSING 
MACHINE automatically closes 30-40 
lard and shortening cartons per minute, 
requiring no operator. Also fully avto- 
matic SENIOR Model machine avail- 
able to close 50-60 cartons per minute. 








Send vs sam: of your cartons o advise their sizes. We will be pleased to 
recommend the most economical and efficient machines to meet your requirements. 


PETERS MACHINERY CO. 


4700 Ravetiswood Ave. Chicago, Ill. 
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Pork and Lard Markets 


(Continued from page 35.) 


later; on Thursday the 4/6 were Y%e 
over last Friday while 8/10 were down 
%c. §. P. picnics showed no change in 
price. 

Interest in green bellies was very 
light; the 10/12 sold last weekend at 
llc, or down 4c. Dry cure bellies were 
quiet and nominal. D. S. bellies, 18/20 
and up, were %%c lower on sales early in 
the week. There was some activity in 
D. S. backs this week with list about 
unchanged except for 14/16 which 
were off %ée. 


BARRELED PORK 


There were no changes in barreled 
pork prices at Chicago this week. There 
were sales of 40/50 and 50/60 fat back 
pork at $15.00 and $13.50, Chicago, last 
weekend. Car of 50/60 fat back pork 
sold at $13.50, Chicago, prompt on 
Thursday. At New York, mess was 
quoted at $21.87% per barrel and fam- 
ily at $17.25. 


FRESH PORK 


Fresh pork market was a little lower 
at Chicago this week with interest ap- 
parently improving late this week. The 
8/10 loins were down %c from last 


mings exceeded demand at Chicago this 
week and there were reports of some 
freezing. Fresh regulars were quoted 
Thursday at 6% @7c; special and extra 
leans were also unchanged from last 
week. 

(See page 45 for later markets.) 


LARD EXPORTS DOWN 


Imports of U. S. hams into Great Brit- 
ain during March showed a large in- 
crease over the volume imported during 
the preceding month, and in March, 
1938. Great Britain’s lard imports 
dropped considerably from the high 
figure recorded in February, but were 
larger than lard imports during March, 
1938, U..S. lard sharing the decline with 
that from other countries. In spite of 
the decline in ports, lard prices receded 
further in sympathy with lower quota- 
tions at Chicago. 

Great Britain’s bacon imports ad- 
vanced during March as compared with 
February, but the amount imported 
from the United States remains ex- 
tremely small. March imports of U. S. 
lard, hams and bacon into Great Britain, 
as reported by A. J. Mills & Co., Ltd., 
were: 


Hog Cut-Out Results 


IGHT weight butchers cut out at a 
profit this week for the third con- 
secutive period, but medium butchers 
slipped back into the loss column and 
the loss on the 260-@300-Ib. butchers in- 
creased to 36c per cwt. from 18c last 
week. The cutting profit shown by the 
Chicago test of THE NATIONAL PRO- 
VISIONER for 180-@220-lb. butchers 
was only 7c per cwt. compared with 12c 
last week. Whereas the 220-@260-lb. 
butchers showed a profit of 5c per cwt. 
last week, they cut out at a 10c loss this 
week. 

The cut-out situation backslid as a re- 
sult of declines in product values coupled 
with slightly higher hog prices. In the 
case of light hogs, the reduction in prod- 
uct values was almost offset by lower 
hog prices, but the total live cost of the 
220-@260-lb. and 260-@300-lb. butchers 
advanced while the value of their prod- 
ucts was declining. There were no sharp 
reductions in green meat prices in carlot 
trading or the fresh pork market at 
Chicago this week, but the level was a 
little under last week. 

Chicago hog prices were fairly steady 
during the first four days of the week, 
with the high top of $7.15 on Wednes- 
day and Thursday, and showed little 


week; Bostons were on the easy side March, March, — Feb., . 
and quoted at 13c, or %c under last Fri- Mt ibe Mite. M ibe. change from the ae tee — aoa 
day. i Sere 15,129 14,296 «18,338:«=« the first four days of the wee icago 
Ph RRR ee 17650 16.888 20.358 received 67,700 hogs compared with 
SAUSAGE MATERIALS U. 8. hams.........0g+.. 4,400 4,398 3,443 64,787 a week ago and 59,275 in the 
Supply of fresh regular pork trim-  f gs imeoa 777 fee «EES ERPs same period a year ago. 















































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THe NATIONAL PROVISIONER DAILY MARKET SpRvIcu,.cutting 

percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per percwt. live per percwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

180-220 Ibs. 220-260 Ibs.—— 260-300 Ibs. 

Regular Ee me 14.00 14.7 $ 2.06 13.70 14.6 $ 2.00 13.50 ~ 14.0 $ 1.89 
Re rere Po ata area 5.60 11.3 .63 5.40 11.1 -60 5.10 10.5 .54 
Boston | ERC Gare, See 4.00 12.0 48 4.00 11.8 47 4.00 11.6 .46 
Loins ON FD onc os dace trees vies 9.80 15.9 1.56 9.60 14.9 1.43 9:10 14.1 1.28 
Bellies, AS Se ae 11.00 43.7 1.29 9.70 11.2 1.09 3.10 9.8 .30 
OE a ee ne et Kites re 2.00 7.1 14 9.90 6.9 68 
I 6h Bao 5ccS yn ison ewe ers 1.00 4.0 .04 3.00 4.2 13 5.00 4.4 22 
Pimtew Od) JOWIS. 26. 65sec cvccese 2.50 5.0 13 3.00 5.0 15 3.30 5.0 m % 
ae NE ae eae ee | 2.10 5.6 1S 2.20 5.6 A 2.10 5.6 12 
Fa as lard, SE io viwrs wean 12.40 6.0 .74 11.50 6.0 .69 10.20 6.0 61 
Spareribs Sstadelie Ralenhecsahcipiecansasteecdencaleauighes 1.60 9.0 14 1.60 8.9 14 1.50 8.8 13 
pe 6.5 .20 2.80 6.5 18 2.70 6.5 18 
Feet, tails, neckbones............ 2.00 eedhi .08 2.00 porns .08 2.00 Pr ee .08 
oo gS eee deine dagen .30 eats Aa ae .30 Sia aN .30 
TOTAL YIELD AND VALUE...69.00 S F.07 70.50 $ 7.52 71.50 $ 6.96 

Cost of hogs per cwt.......... $ 7.03 $ 7.04 $ 6.82 

Condemnation loss ............ 04 .04 04 

Handling & overhead.......... .63 54 46 
TOTAL COST PER CWT ALIVE $ 7.70 $ 7.62 $ 7.32 
PUR Ls VIRSIRIEE oso cccsceeeaese 7.77 7.52 6.96 

DO OE GI ovo ove ce ae 10 36 

| ee eer ate Ree 24 1.01 

ee ae. ee ee 07 oats 

POG WUE TEs onc ccc ccesveceece 14 
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work by 
The sa 
Dehairer 








“BABY BOSS” HOG DEHAIRER 


This little machine has proven itself a Godsend to the small hog 
slaughterer. Not only is he able to turn out as well cleaned hogs as 
the biggest — but he is relieved of having to do this irksome 


machine. 


THE CINCINNATI BUTCHERS’ SUPPLY CORP. 


General Office: 2145 Central Parkway, Cincinnati, Ohio 


hand. 
me principle of cleaning ‘is built into the ‘‘BABY BOSS” 
and makes its operation as effective as the largest size 


Be wise and use the ‘‘Boss’’ for 


Best O; Satisfactory Service 


Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
Chicago Office: 824 Exchange Ave., U. S. Yards, Chicago, IIl. 














CURING TABLETS 


“If you can count—you can’t gowrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE’S 
exclusive products! No chance for 
error. . . you simply count. One tablet 
to every 50 pounds of meat. Write for 
samples. 


Wh. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Wester Branches: 923 E. 3rd St., Los Angeles, 1250 
Sansome St., San Francisco. In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 











FRANKFURTER NOTE 


A few drops of Rolle Standard Strength Garlic Juice 
improves and emphasizes the appetizing full flavor 

sausage and specialty products . . . snaps up an every- 

day product into the exclusive Quality Class. There is 

no obvious garlic taste in the finished frank, as the gar- 

lic seasoning acts only as a base to bring out the true 

meat flavor . . . an old Sausage Maker’s Secret. Pg 


SEND COUPON FOR GENEROUS WORKING SAMPLES BD ~ 
a 


VEGETABLE JUICES®= 


664-666 W. HUBBARD ST., CHICAGO, ILL__~ ud 
ee 
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Increase Meat Loaf Profits 
USE 


RENOWN SPECIAL 


The Original Cheese product (made of partly 
skimmed milk) made exclusively for ptt nerd 
ing meat loaves. 


NO WASTE - WILL NOT SPOIL 


Guaranteed not to melt when baking. Now being 
used with perfect satisfaction. Produces a loaf 
with unusual merchandising appeal. A trial order 
will make you a constant user. 


Jack Hoffman Cheese Co. 


Formerly Hoffman & Mason 
1131 West Fulton St., Chicago, Illinois 














CAHN LEADS THE WAY IN 


Stockinette Economy 


Buy from CAHN and save is more than just a “catchy” 
statement. The economy of right size, perfect shape, low 
freight cost and fast, money-saving service actually in- 
vites your consideration. Wiitel 


hoaber 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 


> C-D GRINDER PLATES 


AND KNIVES 


C. D. Reversible Plates, O. K. Knives with changeable 
blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 
longer, works better; plates will not crack, break or 
chip at cutting edges. Write the “Old Timer,” Chas. 
W. Dieckmann, for complete details and prices of C.D. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. 


2021 Grace Street Chicago, Illinois 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada. 


















From 
Week Week Nov. ze 

ended — ended 1938 t 
Apr. 29, Apr. 30, Apr. 2, 

1939. 1938, 1989. 

PORK 
To bbls. bbls. bbls. 
United Kingdom ........ cone aes 210 
Continent .....ccccccccees onee 5 64 
WOE “Secccctesescnveds wes 5 274 
BACON AND HAMS. 
M Ibs. M Ibs. M ibs. 
United Kingdom ........ 3,288 461 100,998 
OCamtimemt .ccccccccccsecs 20 17 4,643 
Wee SRN oc ccccccecsee 5 3 130 
N. A. Colonies......... 2 vees 61 
Other Countries ......... awee waok 6 
WORE cccccccsdcccscces 3,315 481 105,838 
LARD. 
M Ibs. M Ibs. M Ibs. 
United Kingdom 1,053 1,088 80,700 
Continent ........... 177 17 4,096 
Sth. and Ctl. America 326 ieee 6,034 
West EnGles ..cwccccccecs 87 398 2,460 
B. N. A. Colonies........ 2 cose 76 
Other Countries ......... wren 167 
pene rele 1,645 1,503 93,533 
TOTAL EXPORTS BY PORTS. 
Bacon and 

Pork, Hams, Lard, 
From bbls. M Ibs. M Ibs. 
New © sam ° 62 375 
scairione 15 cam 
New Orie -Ans erate 409 
W. St. Johns... oe cove 2,405 831 
TRUEIERE, ccccccvcscccsocce eswe 833 30 
TE OO, pevavcvccieas 3,315 1,645 
Previous Week .......... 4,312 2,763 
ee 4,345 1,864 
Cs WOE BOOMs ccccsccce 5 481 1,503 


SUMMARY NOV. 1, 1938 TO APRIL 29, 1939. 


1938-1939. 1937-1938. 


POG, TE Whi ccccesccescovves 55 26 
Bacon and Hams, M Ibs...... 105,838 99,097 
Bs ME Bln ve diccngieceses 93,533 85,426 





MEAT IMPORTS AT NEW YORK 
Imports for week ended April 28: 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 323,872 
—Beef extract in tins............ 2,240 
—Roast beef in tins........ Lill 9{000 
Brazil—Canned corned beef...........e+0++ 214,200 
—Beef extract in tins.............6. 24,976 
Canada—Fresh chilled pork cuts......... oe 210 
—Fresh chilled calf livers........... 1,140 
—Fresh frozen ham..........+s++008 59,507 
—Fresh chilled veal livers.......... 300 
—Fresh frozen beef livers.......... 496 
—Fresh frozen beef cuts............ 22,849 
—Smoked sausage .........--eseees 215 
—“NGNOE BROS cccccccccesevoveose 5,019 
CE Aneeceenackeceacdbceswn eens 5 
TO GOED vves.c0 cee cccceveseves 10 
—Fresh pork shoulders.............. 4,207 
—Fresh pork ham................6- 9,575 
—Fresh pork tenderloins............ 540 
—Fresh pork bellies................ 1,912 
—Fresh pork sausage............... 50 
Denmark—Liverpaste in tins............0+. 750 
—Cooked ham in tins............. 154 
France—Liverpaste in tins...............+5 618 
Germany—Cooked ham in tins............. 12,120 
EE Sw onnicoevenee ences 6,370 
Cy GED. oc ceccseececees 5,606 
Holland—Cooked ham in tins.............. 2,245 
—Smoked bacon .......0-.cccccsece 763 
Hungary—Cooked ham in tins.............. 
—Cooked picnics in tins........... 
—Tinned cooked pork loins........ 
Latvia—Cooked ham in tins........... 
—Cooked picnics in tins...... 
Lithuania—Cooked ham in tins se 
—Cooked picnics in tins.......... 
New Zealand—Fresh frozen beef cuts...... 59,559 
Paraguay—Canned corned beef............. 41,400 
—Beef extract in tins............ 1,102 
Poland—Smoked bacon ..........seseeeeee 31,686 
—Smoked sausage ........+- ee eaceee 1,603 
—Cooked ham in tins............-.. 135,188 
—Cooked pork butts in tins......... 9,684 
—Cooked picnics in tins........ eees 41,671 
—Cooked pork loins in tins.......... 19,584 
Rumania—Cooked ham in tins............. 139,741 
—Cooked pork loins in tins........ 30,240 
—Cooked picnics in tins.......... 46,829 
—Smoked bacon ...........ssee08 2,249 
—Tinned cooked pork butts....... 1,584 
Sweden—Smoked sausage ............se00% 551 
—Canned cooked pork...........+.. 238 
Urnguay—S., P. pork butts..............665 9,766 
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LARD FUTURES 


SATURDAY, APRIL 29, 1939. 





Open. High. Low. Close. 
May ... 6.62% 6.67% 6.60 6.60 
July ... 6.75 80 6.70 6.70 
Sept. ... 6.85 6.92% 85 .85ax 
Oct. ... 6.90 6.95 6.87% 6.874%4ax 
Dec, ... 6.87% 6.87% 6.85 6.85ax 
MONDAY, MAY 1, 1939 
May - 6.60 6.70 6.60 6.70 
July ‘ Gare 6.80 6.77% 6.77 %ax 
Sept . 6.87 6.90 6.85 6.90ax 
Oct . 6.90 6.95 6.90 6.92%ax 
Dec. - 6.87% 6.90 6.85 6.90ax 
TUESDAY, MAY 2, 1939. 
May ... 6.70 6.70 6.55 6.57% 
July ... 6.77% 6.77% rests 6.67%ax 
Sept. 6.90 6.90 6.72 6.77%4b 
Oct. 6.95 6.95 6.75 6.82%ax 
Dec. 6.90 6.92% 6.72% 6.75b 
WEDNESDAY, MAY 3, 1939. 
May ... 6.52 6.55 6.52% 6.55b 
July ... 6.€ Tr ai at “— 
Sept. ... 6 7 4 78 
Oct. ae : _— _— 6.77440 
Dec .. 6.75 coos eeee 6.75 
THURSDAY, MAY 4, 1939. 
May 6.55 6.62 6.55 6.62%b 
July 6.65 6.72 6.65 6.72%ax 
Sept . 6.77% 6.85 6.77% 6.85ax 
Oct -- 6.874 eons —_ 6.87%ax 
Dec. . 6.774 6.82% 6.77% 6.82 
FRIDAY, MAY 5, 1939. 
May 6.65 6 6.55ax 
July 6.75 6.62 6.62 
Sept. 6.85 6.72% 6.72%6b 
Oct. 6.87% 6.80 6.80ax 
Dec. . 6.80 6.75 6.75ax 
Key: ax, asked; b, bid; n, nominal; —, split. 





MARCH 
MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in March, 1939: 


BEEF AND VEAL. 





Per 
Consumption, capita, 
Ibs. ibs. 
March, 1939 ...........-450,000,000 8.44 
March, 1988 ...........-465,000,000 3.58 
PORK (INC. LARD). 
March, 1989 ........ ..+-551,000,000 4.21 
March, 1938 ............464,000,000 3.57 
LAMB AND MUTTON. 
March, 1980 ........0. .- 64,000,000 49 
March, 1938 ..... cecece - 61,000,000 AT 
TOTAL, 

March, 1930 ........ . -1,065,000,000 8.14 
March, 1938 ..... eeccee 989,000,000 7.62 
March, 1939 . 7 000 6 
March, 1938 ste > 57,000,000 .44 


U. S. MEATS TO CANADA 


Mar. 1939, Mar. 1938, 
Ibs. Ibs. 


ceeeee coccee 2,019 1,581 

coece ccccccose Geen 2,919 

00 0careeeeseeeesess . 986,917 183,237 
Mutton and lamb... ...ccccrssoe B22ee 1,418 
Canned meats .......... eocese Gan 4,727 
LOPE. cscccees eecccccccece See ~~ = =—_«5_s aves 
Lard compound . covccce coccccoe 1,600 2,355 





LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of April 29, 1939, totaled 374,800 
lbs.; tallow, none; greases 191,200 lbs.; 
stearine, non& 


CASH PRICES 


Based on 


REGULAR HAMS. 





actual carlot trading Thursday, 
May 4, 1939. 


Green, °S8.P. 
B-1D  cecccsccccesccece. 38 17 
10-32 ceccce esccececcse ae . 164 
IDEA ccoccccceccccccee, Ie 16 
BOBO cncevccrece cn 5 15% 
10-16 Range .......... 15% eee 
BOILING HAMS. 
Green. *S.P. 
1G]-2B  vcccccccce oeccces. See 15 
IB-BD  wdcdeccccecs sacas. ae 15 
Be ocue 3e 15% 
16-20 Range ......... - doce 
16-23: Rane occcccccee 14 einee 
SKINNED HAMS. 
Green *s.P. 
ig: TEE odaccansaue 13% 1 i 
ISIE wcccoccccesccess - 3 74 
14-16 ..... jon eweh esse’. Bau 16% 
BID ccccccescsececs e 15 16% 
Be cosecs eoecesacdes 15 15% 
BO-SB. ..cccccccsces cocoe 16% 15% 
SG Sovindevnesece coe 15 
SEED cecccecocccsess ° i 14% 
WD. 00c0ceneseeeseane 12 14 
25/up, No. 2's inc..... 12 eevee 
PICNICS. 
Green. *S.P. 
> ] nccvcccece ee - 11% 12 
Oe) wehawewes geese ce 11% Hr 
B10 ..ccccess eeccccee 10 
10-12 caseesee ° - 9% 10% 
ERIS: . 9% 10% 
8/up, No. 5 Tac coe 9% oe 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
OD i cccdocvcccvcees . 13 14 
SID cccdcosceseacecs - 2 13 
10-12 re 11 lin 
WB3E. ccrcccccocccveces . 
BOBS ncccgevcccccccece ioe 11% 
IG-1B sccccccces seecete 10 11 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES, 
Clear. Rib, 
BO-86 cccucces ccccccee ° 84on cece 
IBIS ccccccvconcesvecie Son osee 
18-20 eeeccccccce ° 8 eves 
eee scoee. ae 7% 
TBDD  cccccccccecs eves 7 7 
30-85 ...... gees oe 7%4@ 7% 7 
en, Se eee re | 7 
GPE inceencensccesesa: . ee 65 
D. 8. FAT BACKS, 
OD cnedeavesas ec cercccccecceseceececces oo § 
B10 wcccccccsecccoeces ecccccccece cooceee OD 
10-12 wecece eece wvcccece esovecevece coos 
33-14 ccc eccvecee eeeccece eervvceece cocevces O 
BEDS ciccncsoccctastees wecersecroece ectcese Ss 
WG-18 ..ccccccccccccccccccccescccssscsccs me a 
18-20 ..... PUTT TITTITITI TTT , -. 64 
DOBBS .ccccccvcvoescceccccceccescocsecssece oo OS 
OTHER D. 8. MEATS 
Extra Short Clears......... - 85-45 8n 
Extra Short Ribs............ 35-45 8n 
tegular Plates ......--++e0% 6- 8 7 
Clear Plates .....ccccccccere 4-6 5 
D. 8S. Jowl Butts...........0006+ eorcccccese 5% 
B. P. Jowls.cccocccccccccccces eventos 5%@ 6 
Green Square NGS codec cikoasethecieione 7% 
Green Rough Jowls........... pashajeen'esess @ 
LARD. 
Prime Steam, cash...........+. 6.67440 
Prime Steam, loose..... esos .. 5.97%eb 
Neutral, in therces........sseceeseeccees 8.00n 
Baw Leaf .ccccccccccccccccccccces cocess | en 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended April 29, 1939, were: 


Week 
Apr. 29. 


Previous 
Week. 


Same 
Time ‘38. 


Cured Meats, Ibs. .13,971,000 13,244,000 12,286,000 


Fresh Meats, 
Lard, Ibs. 


Ibs. .47,086,000 41,061,000 40,579,000 
sseee++s 8,494,000 2,385,000 1,658,000 














. . « ANOTHER YALE EFFICIENCY STORY 


Power Plus—power with maximum operating efficiency re- 
sulting in lowest ton miles cost. Something that the Power 
Axle illustrated above definitely gives: 


The heart of every Yale Electric 
Truck—this sturdy Power Axle is 
ready to go 24 hours a day. trie Platform 
That's why, year in and year out, inve * 
Yale trucks prove themselves faster 
—more powerful—more easily 
maneuverable in every classifica- 
tion of industry. 



























Thanks to the mechanical ad- 
vances innovated by Yale, this 
drive unit offers EXTRA power. 
Made up of a balanced double a 
reduction of drop forged chrome [Aaa 
nickel steel gears that are heat 
treated and operate in a bath of 
oil—it provides years of trouble 
free service. 


Power Plus is just one of the 
reasons that Yale Electric Trucks 
are first choice with the world’s 
leading industries. There are many 
others. 


Send for descriptive literature 
describing the complete Yale line. 


THE YALE & TOWNE MFG. CO. 


PHILADELPHIA DIVISION, PHILADELPHIA, PA., U.S.A. 
IN CANADA: ST. CATHARINES, ONT. 
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New Trade Literature 


Automatic Control for Steam Gener- 
ating Units (NL 619).—Twelve-page 
bulletin describing boiler control mech- 
anisms based on jet-pipe principle, said 
to insure correct response to regulating 
cylinders through use of oil as actuat- 
ing medium. Master regulator, load 
regulator, fuel-air ratio regulator and 
furnace pressure regulator are de- 
scribed, together with applications to 
different types of firing. Askania Regu- 
lator Co. 

Polyphase Squirrel-Cage and Slip- 
Ring Motors (NL 643).—Comprehensive 
bulletin supplies complete information 
on construction, performance, recom- 
mended uses, etc., of company’s seven 
types of squirrel-cage motors. Other 
sections cover  totally-enclosed fan- 
cooled motors, explosion-proof motors, 
multi-speed motors and slip-ring motors. 
Numerous photographs, diagrams and 
exhaustive performance data are in- 
cluded in the bulletin. Wagner Electric 
Corp. 

Coal and Ash Handling Equipment 
(NL 646).—Attractively printed booklet 
describes Rex line of coal and ash han- 
dling equipment, including silo storage 
systems, pivoted bucket elevators and 
conveyors, V-bucket conveyors, standard 
bucket conveyors, belt conveyors with 
idlers, scraper flight and drag chain con- 
veyors, screw conveyors, weigh larries, 
and track hoppers and feeders. Booklet 
illustrated by large number of photo- 
graphs and drawings of suggested ap- 
plications of equipment. Chain Belt Co. 

Combination Hog and Washer (NL 
635).—New bulletin describes combina- 
tion hog and washer, available in va- 
riety of sizes, all welded cooker with 
steam jacketed head and fertilizer dryer 
incorporating removable all welded 
steam jacketed head. Bulletin also lists 
examples of other packing plant and 
rendering plant machinery and equip- 
ment in the Hubco line. (Bulletin No. 
11.) J. W. Hubbard Co. 

Magnetic Motor Starter (NL 632).— 
Bulletin describes new full-voltage 
magnetic motor starter said to be com- 
pact, long-lived, simple, safe and pro- 
tective. Isothermic overload relay pro- 
tects motor; relay either manually or 
automatically reset without additional 
parts. Photographs and drawings illus- 
trate construction details, installation 
procedure, etc. (Bulletin GEA-2964.) 
General Electric Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
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EKLY MARKET REVIEW _ 





TALLOW.—The tallow market was 
moderately active and steady at New 
York during the past week. Prices were 
unchanged with 5%c, delivered, quoted 
for extra. Soapers appeared willing to 
take hold of supplies at that figure, but 
producers were not offering freely. Sales 
of two tanks were reported at 5c, de- 
livered, to a non-soaper. These sales 
did not establish the market, however. 


There was little new in the tallow 
situation. Some believe that consumers 
would absorb large quantities at the 
current market level if the product were 
available, but they are unwilling to 
show their hand. May production is 
fairly well sold-up for the first part of 
the month, while reports indicate that 
production for the last half has not 
been fully placed. 


At New York, special was quoted at 
5¢ nominal; extra, 5%¢c, delivered, and 
edible, 544 @5%c nominal. 

Tallow futures were inactive but 
steady with May quoted at 5.30@5.45 
and July at 5.40@5.60. 

Foreign tallow offerings attracted no 
attention at New York. 


There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, May-June shipment, was quoted 
at 17s 6d, while Australian good mixed 
was quoted at 16s 3d, or unchanged 
from a week ago. 

Tallow market was firm and some- 
what tight early in the week. Prime 
held at 5%c, Chicago, last weekend; 
very good special sold at 5%4c, Chicago. 
Edible tallow offered at 5%c. Couple 
tanks prime sold Tuesday at 5%c, de- 
livered outside point from another out- 
side point, May delivery. Prime was 
salable Wednesday at 5%c, Cincinnati, 
for June; bid of 5%c, Chicago, was re- 
ported with 5%c asked. Couple tanks 
edible sold at 5c, f.o.b. shipping point; 
prime offered Thursday at 5%c and spe- 
cial at 5%c. Chicago quotations, loose 
basis, on Thursday were as follows: 


ee | 
Damey tallow .....2.2s. @5% 
I EID bck veccci<cecteses ..-5% @5% 
Special tallow .... PO 
ee Oe NN ie hs 005.0500 Visser cceevesevan 5 @5% 

STEARINE.—There was _ further 


trading at unchanged prices at New 
York during the past week. Oleo last 
traded and was quoted at 5%c. 

The Chicago market was quiet and 
steady. Prime last sold at 5%c and 
5%c was asked. 

OLEO OIL.—Demand was quiet and 
the market about steady at New York. 
Extra was quoted at 7% @8%c; prime, 
7% @8 ke, and lower grades, 7% @7%&c. 

Chicago market was quiet but steady; 
extra was unchanged at 7%c and prime 
in tierces was 7c. 

LARD OIL.—The market was quiet 
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and unchanged at New York. No. 1 was 
quoted at 8%c; No. 2, 8%c; extra, 9c; 
extra No. 1, 8%c; extra winter strained, 
9%c; prime burning, 9%c and inedible, 
9c, 

(See page 45 for later markets.) 

NEATSFOOT OIL.—Demand was 
slow but prices were steady at New 
York. Cold test was quoted at 15%c; 
extra, 94%c; extra No. 1, 8%c; pure, 
12¢c, and prime, 9c. 

GREASES.—The grease market was 
moderately active and steady at New 
York. There was some business in yel- 
low and house at 5%%c, followed by sales 
at 5c, or unchanged to \%c higher. 

Demand was fairly good with indica- 
tions that consumers were interested 
at the 5c¢ level; most producers were 
holding for %c more. Steadiness in 
tallow and lard and a fairly well sold-up 
situation in greases aided in maintain- 
ing values. 

At New York, yellow and house was 
quoted at 5@5%c; choice white, 5%4c, 
and brown, 4%éc. 

Greases were quiet with some grades 
a shade lower at Chicago. Couple tanks 
white grease sold4Mfonday at 5%c, Chi- 
cago, May shipment. One tank white 
grease sold at 5%c, Chicago, on Tues- 
day and another reported at a shade 
under this figure. Sellers were offering 
white at 5%c with buyers biding 5c. 
Chicago quotations on Thursday were: 


Choice white grease............ceceeee es 0% QE% 
A-white greas® ..... : te @5% 
ory ee oan @5% 
Yellow grease, 10-15 f.f.a... ses @4% 
Walia Seema, WEBS B.Tvs soo scccscsse @4% 
BrOWM GTEAGE 2000 ccccceces 414 @4% 


BY-PRODUCTS MARKETS 


Chicago, May 4, 1939. 

Market generally featureless with 

prices firm at last week’s figures. Con- 

siderable sales activity reported in 

digester feed tankage and dry rendered 
tankage markets. 


Blood. 


This market quiet and a little under 
last week. 


Unit 
Ammonia. 


@ 3.00 
Digester Feed Tankage Materials. 
Couple cars 11-12% tankage sold 
Thursday at $3.55, Chicago. Other re- 
cent sales of unground feeding tankage, 
9-10% and 8-9%, reported at $4.25, Chi- 
cago. 
Unground, 11 to 12% ammonia... .$3.50@3.60 & 10c 
Unground, 6 to 10%, choice quality 3.65@3.85 
Theeld stick .00cciccdesdscecoevece @2.50 
Packinghouse Feeds. 


Packinghouse feed market firm with 


demand seasonal. Prices unchanged 
from last week’s quotations. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @55.00 
Meat and bone scraps, 50%.......... @55.00 
RGD ccccsacawascatenscoearaes @62.50 
Special steam bone-meal............. @50.00 


Bone Meals (Fertilizer Grades). 


Bone meal market remains well sold 
up with quotations unchanged. 


Per ton. 
Steam, ground, 3 & 5O0........cccceees $26.00@28.00 
Steam, ground, 2 & 26.........0000. 26.00@ 28.00 





Fertilizer Materials. 
Little change in quotations from last 
week. Some sales reported this week at 
$3.35 on 10@11% tankage. 


Per ton. 
High grd. tankage, ground 
BOGIES GMs. cccccccccecccese $ 3.25@ 3.35 & 10¢ 
Bone tankage, ungrd., per ton. . @20.00 
Ge GE oiiiaiensevcce essere @ 2.65 


Dry Rendered Tankage. 


Crackling market steady; cracklings 
salable at 87@90c, if offered, for high 
and low test, respectively. Some sales 
reported within range specified. 


Hard pressed and expeller unground, 


EE $ 7™@ .90 
Soft pred. pork, ac. grease and 

QUE sy POR caccivcsaccesctveceees @55.00 
Soft prsd. beef, ac. grease & quality, 

WO vetsncoceseweceeeevas<scuuessre @45.00 


Gelatine and Glue Stocks. 


Gelatine and glue stock market very 
inactive with little selling reported. 


Per ton, 
er $17.00@18.00 
I EY nob bib uSdcecadanksde @17.00 
Cattle jaws, skulls and knuckles..... @25.00 
TERGe CHURNED oc cceesccccvcreivess 12.00@13.00 
Pig skin scraps and trim, per Ib., L.cl. 8@3%ec 


Horns, Bones and Hoofs. 


This market quiet with last week’s 
quotations still representative. 


Per ton. 
Horns, according to grade........... $35.00@60.00 
Cattle hoofs, house run.............. 30.00@ 32.50 
BO Ee eee eT Tr @17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Animal hair market firm with no no- 
ticeable change in prices this week. 
Few sales reported. 


Winter coil dried, per ton........... $27.50@ 30.00 


Summer coil dried, per ton...... . 20.00@22.50 
Winter processed, black, Ib........... 6@6%c 
Winter processed, gray, Ib........... 5@5%e 
CRORES GNI eevee cesadsdecencvesc 1% @2c 

EASTERN FERTILIZER MARKETS 


New York, May 3, 1939. 

No recent sales of dried blood have 
been made here and the nominal quota- 
tion is about $2.70 per unit of ammonia, 
f.o.b. New York, but stocks are begin- 
ning to accumulate. South American 
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has recently been selling at $2.70@2.75 
per unit of ammonia c.if. Atlantic and 
Gulf ports for May/June shipment. 


Due to lack of offerings only a small 
amount of business has been done in 
tankage, either feeding or fertilizer, and 
prices remain the same. There has been 
excellent demand for steamed bone 
meal, 3 and 50 per cent, for spot delivery 
and resale lots have been sold from 
$25.00 to $26.00 per net ton f.o.b. East- 
ern points. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton 

basis ex-vessel Atlantic ports, May/ 

June, 1939, inclusive............+++ e750 
Blood, dried, 16% per unit........... 2.70 
Unground fish oe. dried, 114% am- 

To P. 


pana 159 L., f.o.b. fish 

TE. Se ncberecccansesoccuceeese 3.00 & 10c 
Fish meal, , foreign, 114%% ammonia, 

10% Rese Gele, De ccccccese @47.50 

May shipnient Se ecude eb ee ee caves é @47.00 


Fish scrap lary 7% ammonia, 
3% A. f.0.b. fish factories. 
Soda ERR per net ton; bulk, May/ 
June, 1939, inclusive, ex- -vessel At- 


2.50 & 50c 


lantic and ‘Gulf PORWR s oc vescsiccces @27.00 
is. Mis rrccheevereree cess @238.50 
i EE i vescce és eneenees sees @29.00 
Tagnage, ground, 10% ammonia, 10% 
ie Mg MReesusetesreneneseede 8.20 & 10c 
Tenkege, unground, 10-12% ammonia, 
15% B. P. L., Meaeeceisecccces 3.50 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
Sh Ne OU, CMe cccdvcevsscccees @23.50 
Bone meal, raw, 444% and 50%, in 
es OO, Gc ckcccccccéicces @25.50 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............ @ 8.00 
Dry Rendered Tankage. 
50% protein, unground.............. @82%e 
60% protein, unground.............. @siec 


OIL CHEMISTS' MEETING 


Technical papers by several chemists 
representing the meat packing industry 
will be among those read at the spring 
convention of the American Oil Chem- 
ists’ Society at New Orleans, La., on 
May 5 and 6. Papers include “Fatty 
Acid Derivatives in Synthetic Resins,” 
by Dr. A. Wheeler Ralston, Armour and 
Company, Chicago; “Simplification of 
Continuous Extraction Method for De- 
termination of Unsaponifiable Matter,” 
by Russell H. Rogers, Swift & Com- 
pany, Chicago; and “Determination of 
Air Content in Dry Shortenings,” by 
C. A. Coffey and H. T. Spannuth, Wil- 
son & Co., Chicago. 


TALLOW FUTURE TRADING 
MONDAY, MAY 1, 1939. 
High. Low. 


September .........¢. 
QOUSEE cece ceccccese 


y 
DOSE cccvecccese 
en 


WEDNESDAY, MAY 3, 1939. 


September .........+. cece eee 5 
GEREN ssc cccscevecece eens eeee 5. 


THURSDAY, MAY 4, 1939. 


wren 
June 





September ee 
QOCEDEE .cccccccccccce 





MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during March, 1939, compared 
with March, 1938: 

Mar. 1939, Mar. 1938, 
Ibs. Ibs. 
Ingredient schedule of uncolored oleomargarine: 


Babassue oil 1,589,377 1,129,602 
Coconut oil . « 4,702,759 53: 
Corn oil ...... ° 431 








Derivative of g 385 

BMGEED ccosccesccees p 

EEE. S2edeeneeccesses 5,827,131 

Neutral lard «+. _ 108,615 

_ TT (Pr paeeerste 1,307,170 

Olee StORPINe 2. cccciccecee 270,334 

GEO MEER crcccccccoeccese 93,787 

Palm kernel oil .......... 171,522 

Peanut Of) ..cccccccevceces 202,511 2 

PE GEE cvaewnnseccccetces . seennne 17,420 

DEE kcddrwericeresssececss 1,213,216 1,617,480 

Soda (Benzoate of) ....... 11,603 15,775 

Ge WE Bile nécccescsces 5,411,020 2,496,550 

Vitamin concentrate ...... 1,289 1,732 
Dotal cccccccccccccccece 30,706,121 42,402,589 


Ingredient schedule of colored oleomargarine: 











SND GOD ceciccicckeus 7,103 15,065 
WE GE gcncescacensce 25,881 22,344 
SE ccneeewedsnsvcueduaes 137 189 
WE MED sacsaceeussoggeece 98 
PNG GEE Sécccetrerses 14,541 40,647 
Derivative of glycerine... 303 379 
Lecithin .. 7 14 
Te xmanae 33,465 37,600 
Neutral lard 3,638 7,236 
Oiee GEE wccces 18,431 28,443 
Oleo ee eee 1,100 2 
OlOO BEOER 2c ccccccceddccse 1,287 1,585 
Palm Saal GE acwsdesciore 1,123 1,263 
RUGS GE ccocccccececces 107 80 
SE. seedcccecccaevennmeon 8,612 ~ 9,018 
Soda (Benzoate of) ....... 63 3% 
Bee BOON OEE vvcocccceves 40,956 16,948 
Stearine (Cottonseed oil) ., 60 aeeees 
Vitamin concentrate ...... 3 2 
WORE ccccccecsevcceccen 156,915 181,401 











LABELS FOR SHORTENINGS 


Manufacturers of certain types of 
shortenings will not be required to list 
on the labels all products entering into 
their manufacture when the federal 
food, drug and cosmetic act becomes 
effective on June 25, according to a 
recent ruling of Henry A. Wallace, Sec- 
retary of Agriculture. Effective date of 
the act may be postponed under legisla- 
tion now before congress. 

The ruling was in response to a peti- 
tion by the Institute of Shortening 
Manufacturers asking that the manu- 
facturers be exempted from the require- 
ment that names of individual animal, 
vegetable and marine oils contained in 
the shortenings be declared on labels 
under the new law. 


In his ruling, the Secretary pointed 
out that such shortenings fall into three 
classes, two of which contain products 
which have been subjected to hydro- 
genation, or chemical hardening. For 
these two classes, he declared, such 
designations as, “Made exclusively from 
hardened vegetable oils,” or “Made ex- 
clusively from hardened mixtures of 
marine animal oils and vegetable oils” 
would be considered as meeting satisfac- 
torily the branding requirements of the 
act. 

Such exemption will not be granted, 
according to Secretary Wallace, in con- 
nection with the other class of shorten- 
ings, which contain animal fats or vege- 
table oils which have not had their 
identity altered by hydrogenation. For 
such shortenings, the specific names of 
the unaltered fats or vegetable oils must 
be declared on labels, the Secretary said. 
He also stated that if non-fat con- 
stituents are incorporated in the other 
two classes of shortenings, their declara- 
tion on labels may be necessary, al- 
though right was reserved to change 
this opinion. 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PACKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 














LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, 
high smoke point, from all types 
of fat. Write for further infor- 
mation and catalogs. 


The FRENCH OIL MIL 
MACHINERY CO. 


Piqua Ohio 








































More 


CAPACITY PER H.P. 
DIAMOND IRON WORKS INC: 


MINNEAPOLIS 


THE DIAMOND HOG 





Requires less power. 
Knives set at an angle, 
cut with a shearing 
stroke. 

Large capacity — over- 
head gravity feed. Re- 
duces carcass, bones, 
viscera, etc., to uniform 
fineness. 

Write for bulletins and 
prices. 


Established 1880 


MINNESOTA. U.S.A. 
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RICE movement of cottonseed oil 

futures was within narrow limits in 
moderately active trade at New York 
during the past week. The undertone 
was very steady. While speculative buy- 
ing power was not aggressive, there was 
no important selling pressure, and 
modest new buying and covering readily 
absorbed hedge selling and scattered 
liquidation, 

The volume of hedge selling was 
smaller, but was apparent from time 
to time. The most important develop- 
ments of the week were the ready stop- 
page of the May tenders, and the 
tendency for longs in the July delivery 
to transfer their interest to the far-off 
positions. There were indications that 
further May tenders would have to be 
forthcoming. Close ring observers 
stated that it looked as though a modest 
short interest existed in the current 
month. 

Commission houses and some profes- 
sional operators were advising changing 
over of July longs to the later months. 
According to ring traders, there is a 
large long interest in the July oil de- 
livery. Many believe that when liquida- 
tion does take place, the July will widen 
its discount under the distant positions. 


Consequently, some were advising 
changing over now at current small 
spreads. 


Cash Trade Still Slow 


There was some talk this week about 
a slight improvement in cash oil de- 
mand. However, the larger cash hand- 
lers reported that business continued 
on a hand-to-mouth basis, and that dis- 
tributors and consumers still showed 
a tendency to work off stocks on hand. 

Recent estimates on April distribu- 
tion have been around 200,000 bbls. 
Some in the trade would not be sur- 
prised if April consumption exceeded 
expectations and totaled around 235,- 
000 bbls. This would compare with 307,- 
000 bbls. in March, and around 230,000 
bbls. in April 1938. 

Crude oil markets were quiet but 
steady. Some trading took place in the 
Southeast and Valley at 5%c and in 
Texas at 5%c. Later, Southeast and 
Valley crude was called 54% @5%c and 
Texas 5% @5%c. Dallas reported crude 
at 55¢c; cottonseed meal, $29.00 per 
ton, and cottonseed at $23.00 per ton. 

Grain markets were strong and gave 
some steadiness to lard, but packers 
were free sellers on all bulges. Cotton- 
seed oil appeared to be less affected by 
outside developments, but was sensitive 
to fluctuations in lard. 

Cottonseed oil traders look for a nar- 
row market pending some new develop- 
ments. They are inclined to feel that 
packers will be more friendly towards 
higher lard values as the summer hog 
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run dwindles. As a result, there is 
some inclination to favor the construc- 
tive side of oil, especially on setbacks. 

Crude soybean oil sold at 5c again 
this week, while soybeans in the Chi- 
cago market, reached a new season’s 
high. May delivery sold at 9144c per 
bushel. 

The week’s weather in the cotton and 
corn belt was more favorable for new 
crop preparation and progress, but there 
were complaints of dryness in the West- 
ern cotton belt. 

COCONUT OIL.—Although demand 
was lighter, the market was steady. At 
New York, bulk oil was quoted at 3%c 
and tanks 3%c nominal. Bulk oil was 
quoted at 3c on the Pacific Coast. 

CORN OIL.—The market was dull 
and nominal owing to lack of offerings. 
The New York price was around 6c. 

SOYBEAN OIL.—Sales were re- 
ported at 5c and 4%c, Midwest, but 
this appeared to have cleaned up the 
offerings and the market was 5c asked. 
The higher price for soybeans justifies 
a higher price for oil, according to the 
mills. 

PALM OIL.—Nigre new crop ship- 
ment was quoted at 3c, New York; 
12% percent acid, 2%c, and Sumatra, 
25c nominal. 

PALM KERNEL OIL.—The market 
was inactive and nominally quoted 3.30 
to 3.40c, New York. 

OLIVE OIL FOOTS.—Trade was 
slow and featureless at New York. 
Tanks were quoted at 6%c. 

PEANUT OIL.—While the last offer- 
ings were at 5%c, there were some in- 
dications that supplies were available 
at 5%c. Offerings were not large. 

COTTONSEED OIL.—Valley crude 








SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., May 4, 1939.—Cot- 
ton oil futures were unchanged, but 
1c lb. more is asked for crude, with ex- 
tremely light offerings. Bleachable, 
steady. Soapstock and black grease are 
scarce, with good inquiries. Continued 
cold nights and insufficient rains in 
many sections in the West have been 
unfavorable for cotton planted. If acre- 
age is reduced and imported oils con- 
tinue light domestic oil should advance. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, May 4, 1939.—Forty- 
three per cent cottonseed cake and meal, 
Dallas basis for interstate shipment, 
$25.50. Basis prime cottonseed oil 5% @ 
5\6¢ bid, by location. 











was quoted Wednesday at 5%c bid; 
Southeast, 55¢c nominal; Texas, 5% @ 
5%c nominal at common points, and 
Dallas, 85%c nominal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, APRIL 28, 1939. 


—Ra Ew. —Closing.— 

Sales. High. Bid. Asked. 
5 672 671 673 

7. wan aire 671 nom 

32 695 687 694 695 
694 nom 


: 66 708 697 708 trad 
~ - 709 700 708 709 


26 709 702 709 trad 
SATURDAY, APRIL 29, 1939, 
May 2 672 669 671 672 
ee es rr ose 71 nom 
6 696 691 693 
oe oes ee 693 nom 
43 710 707 706 trad 
21 709 707 706 708 
- eee wae 706 nom 
27 712 710 107 trad 
a MAY 1, 1939, 
) . MLE 678 666 678 trad 
ee ee soe 678 nom 
692 692 2 trad 
vais «ae 692 nom 
710 701 705 trad 
710 702 703 trad 
ess — 703 nom 
711 704 702 704 
a MAY 2, 1939, 
\ Mee 679 670 668 671 
TEE ee a ose 670 nom 
ee 23 694 682 682 
AUB. cecccccccee ae 7 —_ 682 nom 
BOs coccccvece 58 07 695 694 696 
Ser 16 700 695 695 697 
WR. évccereswers oe ose see 695 nom 
DOC. ccccvccscce 13 704 697 697 trad 
WEDNESDAY, MAY 3, 1939. 
MAF cccccccecse 668 671 
SUED ccccccesece ee ase ‘a 668 nom 
SET crcccescves 86 681 678 681 682 
ADE. ccccccccses is a. ae 681 nom 
DOG. covcccvees 86 696 693 696 trad 
ky. $0.03 cenekees 20 697 695 696 698 
TS wetvesested és ss ene 696 nom 
DSC. swetevedsce 48 697 694 697 699 
THURSDAY, MAY 4, 1939. 
May .iccccceces 675 675 675 nom 
TELF scccccseeve en 689 685 683 bid 
September ...... oe 702 698 697 bid 
October ........ ee 702 700 699 bid 
December ...... 705 700 7 bid 


(See page ‘45 for later markets.) 


MARCH MARGARINE 
PRODUCTION 


Margarine produced during March, 
1939, with comparisons, as reported by 
manufacturers, shows a production of 
about 72 per cent of March, 1938. 





Mar. 1939, Mar. 1938, 
Ibs. Ibs. 

Production of uncolored 

TORPMATERS 06000 vegevccee 29,279,377 40,799,998 
Production of colored 

MAPgarine .....eeeeeees 137,202 160,872 

Total production ....... 29,416,579 40,960,870 
Uncolored margarine wit 

drawn tax paid......... "28,999,585 89,621,927 
— margarine with- 

drawn tax paid......... 32,693 62,292 


HULL OIL MARKETS 


Hull, England, May 4, 1939.—Re- 
fined cotton oil, 19s. Egyptian crude 
was quoted at 16s 6d. 
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Chicago 


PACKER HIDES.—tTrading on a 
fair scale established the packer hide 
market at 10c basis Apr. native, butt 
branded and heavy Texas steers, with 
Colorados at 9%c, with prior dating 
take-off at %c less; the advances over 
last actual trading prices were irregu- 
lar in a range of %@%c. Heavy na- 
tive cows moved up %c, while light na- 
tive cows and branded cows advanced 
Y%ec; native bulls sold %c higher. Total 
reported sales were about 60,000 hides, 
with the probability that private book- 
ings increased this total somewhat. 


Hide futures worked upward with 
security markets, on the easing of the 
European tension, being presently 47@ 
54 points over last Friday. Speculative 
interest on the part of traders estab- 
lished the advance in a partial way, 
with later sales at the full advance go- 
ing to tanners, one packer moving a 
total of 40,000 hides. 


The market appears fairly firm at 
the moment, with unfilled orders in the 
market at these levels for branded 
steers and branded cows, and a good 
interest in the slow moving heavy na- 
tive cows at a shade under the price paid 
by traders. 


Early sales on native steers included 
3,000 Apr. take-off at 9%c and 3,000 
Mar. at 9%4c; 1,200 Feb.-Mar. went to 
tanners at 9%c, and 1,000 Apr. at 
9%c; Association sold 800 Apr. at 9%c; 
later, one packer sold 12,000 native 
steers basis 10c for Apr. and c less 
for prior take-off; 800 Apr. also sold in 
another direction at 10c. Extreme na- 
tive steers are in light supply, with 
10c last paid and quoted 10%c asked. 

One packer sold 800 butt branded 
steers to traders at 10c for Apr. and 
9%c for prior dating; later, one packer 
sold 5,000 to tanners same basis. One 
lot of 800 Colorados also sold early to 
traders at 94c for Apr. and 9%c for 
prior take-off, with 7,000 sold to tan- 
ners later same basis. Heavy Texas 
steers moved at 10c for 1,000 Apr. take- 
off. Light Texas steers well sold up and 
quoted 9c nom. Extreme light Texas 
steers quotable at 9%c for Apr. There 
are further orders in the market for 
branded steers at these levels, with 
packers slow to offer Apr. hides, but 
willing to sell earlier native and butt 
branded steers. 

Association sold 2,100 heavy native 
cows at 9%c for Apr. and 9c for Mar.; 
bids in market in a good way at 8%c 
for previous to Apr. and 9c asked. As- 
sociation sold 1,000 Apr. light native 
cows at last week-end at 9%c, and 
2,000 Apr.-May at mid-week at 10c; 
one packer sold 5,000 to tanners basis 
10c for Apr. and 9%c for prior take- 
off. Association sold 1,000 Apr. branded 
cows early at 94%4c; 1,000 Apr. sold to 
traders at 94¢c, and one packer later 
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sold 10,000 to tanners at 9%c for Apr. 
and %c less for prior dating. 

Association moved 800 Apr. native 
bulls at 7%4c¢; branded quoted 6c. 

Shoe production in March reached a 
peak of 42,226,398 pairs, an increase of 
19.1% over Feb. figure of 35,457,107, 
and 12.5% over Mar. 1938 total of 37,- 
542,928. Production slowed in April. 

LATER: One packer sold 3,300 Apr. 
light native cows at 10c, steady; an- 
other sold 1,000 Apr. heavy native cows 
at 944c, another %c advance. 


OUTSIDE SMALL PACKER 
HIDES.—Outside small packer all- 
weight natives are firmly held at 9@ 
9%c, selected, Chgo. freight basis, de- 
pending upon average weight and dat- 
ing. Some fairly light average Mar.- 
Apr. hides were reported moving at 
8%c, with brands %c less. Buyers are 
conservative in their attitude toward 
the market, while offerings are not 
pressing. In a general way, the market 
is quoted nominally 8%@9c, accord- 
ing to average and dating. ; 


PACIFIC COAST.—Last_ reporte 
trading at 744¢ flat for Mar. steers and 
cows is no longer a market criterion 
and trading is awaited to establish val- 
ues; quoted around 8@8c, flat. 


FOREIGN WET SALTED HIDES. 
—The South American market ad- 
vanced a half-cent so far this week, 
despite the less desirable seasonal qual- 
ity of hides now being produced. Early 
this week 6,000 Anglo and 4,500 Smith- 
field steers sold to the States at 65 
pesos, equal to 10%¢ce, c.i.f. New York, 
as against 64 pesos or 10c paid last 
week. Around mid-week, 5,000 LaPlatas 
were reported at 68 pesos or 10%¢c; 
5,000 Rio Grande heavy average steers 
were also reported at 37.50, equal to 
about 101%¢c. 


COUNTRY HIDES.—Country hides 
are firmly held and trading very light. 
There is a demand for good country 
extremes but holders are not anxious to 
move the light end around present levels 
and carry the heavy hides indefinitely. 
Untrimmed all-weights are firmly held 
at 7% @8c, selected, del’d Chgo., with 
offerings light. Heavy steers and cows 
still sluggish and offered at 64%@6%c, 
flat. Trimmed buff weights quoted 8@ 
8%c nom. Buyers report difficulty in 
locating offerings of trimmed extremes 
and 10%c is usually asked; some quote 
10@10%c nom. Bulls quoted 54@5%ce 
nom. Glue hides are still in demand, 
with 6c last paid and none offered. All- 
weight branded hides are also wanted 
and quoted 7@7%c flat. 


CALFSKINS.— Packers moved a 
good part of their Apr. calfskins previ- 
ous week, with last sales at 18¢ for 
northern heavies 914/15 lb., and 18%c 
for picked points such as Cleveland and 
Harrisburg; a few River point heavies 





were reported at 17c, and lights under 
9% Ib. sold at 16%c. Market firm. 

A car of Chicago city 8/10 lb. calf 
sold this week at 13%c, or %c advance, 
and this figure is bid with no offerings 
apparent. A car 10/15 lb. was reported 
to have sold at 15%c, and another car 
at 15%c; this figure was available for 
more, and one collector reported 15%¢ 
bid with 16c asked, but this bid did not 
appear to be available in other direc- 
tions. Outside cities, 8/15 lb., quoted 
around 14%c nom.; straight countries 
10@10%c flat. Bids of $1.00 reported 
for city light calf and deacons. 


KIPSKINS.—Packers sold Apr. kip- 
skins late this week at 1%c advance. 
One packer sold 5,600 Apr. production, 
basis 14c for northern natives, 13c for 
northern over-weights, southerns %4c 
less, and branded kips 11%c; another 
sold 1,700 northern natives at 14c, 1,000 
northern over-weights at 13c and 250 
brands 11%c; third packer sold 8,100 
Apr. kips same basis; fourth packer 
sold 2,300 northern natives at 14¢ and 
booked balance of Apr. production. 


Production is very light on city kip- 
skins and no offerings in this market. 
The previously quoted figure of llc 
nom. is out of line with the packer 
market and city kips are quoted nomi- 
nally around 12¢ pending trading to es- 
tablish the market. Outside cities purely 
nominal around 12c, with straight coun- 
tries around 10c flat. 


Some action expected shortly on 
packer Apr. regular slunks, which have 
been offered at steady price of 80c. 


HORSEHIDES.—Trading none too 
active on horsehides but offerings firmly 
priced. Good city regderers, with manes 
and tails, held at $3.30@3.40, selected, 
f.o.b. shipping points, some talking 5@ 
10c higher; ordinary trimmed renderers 
priced $3.00@3.25, del’d Chgo.; mixed 
city and county lots held at $2.70@2.90. 


SHEEPSKINS.—Dry pelts quoted 12 
@12%c per lb., del’d. Chgo. Packer 
shearlings are quoted steady at 70@ 
75¢c for No. 1’s, 40@42%ec for No. 2’s 
and 17%@20c for No. 3’s or clips; last 
sales of one house were at top of ranges, 
with top asked by another house and 
bids of 65c, 35¢ and 15c declined. Pro- 
duction is still light as compared with 
previous years, accredited in good part 
to the poor condition of lambs, which 
will necessitate greater than normal 
feeding operations and spread the pro- 
duction of shearlings over a longer 
period. Dealers report buying outside 
small packer shearlings running prac- 
tically all No. 3’s of varying quality at 
12%@l5c flat. Pickled skins quoted 
$3.25 per doz. paid for late Apr. and 
early May skins; production of winter 
skins well over but not sufficient Cali- 
fornia spring lambs have accumulated 
to make offerings, although sellers have 
ideas around $4.00 or better. Packer 
wool pelts quoted $1.80 per ewt. live 


New York 


PACKER HIDES.—There was fur- 
ther trading in Apr. native steers this 
week at 4c advance or 10c basis. Ex- 
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cept for a car each of Apr. native steers 
and Colorados, the market is fairly well 
sold up to May Ist, with Apr. butt 
branded quoted nominally at 10c and 
Colorados at 9'4c. 

CALFSKINS.—There were sales 
totalling around 50,000 collectors’ calf- 
skins this week at prices about steady 
with the nominal figures of previous 
week; 4-5’s sold at 90c and also 95c; 
5-7’s moved at $1.15, and 7-9’s at $1.60; 
9-12’s nominal around $2.50, and 12/17 
veal kips $2.75@2.80 nom. Packer 4-5’s 
quoted around $1.05@1.10 nom., with 
5-7’s $1.85@1.40 nom.; 5,000 packer 
7-9’s sold at $1.95, steady; the 9-12’s 
last sold at $2.70, and 12/17 veal kips 
at $3.00. 


NEW YORK HIDE FUTURES 

Saturday, Apr. 29, 1939.—New: June 
9.94@9.98; Sept. 10.30@10.33; Dec. 
10.68; Mar. 11.00 n; 40 lots; 4@8 high- 
er. Old: June 9.04 n; Sept. 9.29 n; no 
sales; 4 higher. 

Monday, May 1, 1939.—New: June 
10.04@10.06; Sept. 10.40; Dec. 10.75@ 
10.79; Mar. 11.07 n; 84 lots. 

Old: June 9.14 n; Sept. 9.39 n; no 
sales; 10 higher. 

Tuesday, May 2, 1939.—New: June 
10.44@10.45; Sept. 10.76@10.85; Dec. 
11.17; Mar. 11.49 n; 321 lots. 

Old: June 9.55 n; Sept. 9.80 n; no 
sales; 41 higher. 

Wednesday, May 3, 1939.—New: June 
10.46; Sept. 10.85@10.92; Dec. 11.20; 
Mar. 11.52 n; 327 lots; 2@9 higher. 

Old: June 9.60 n; Sept. 9.85 n; no 
sales; 5 higher. 

Thursday, May 4, 1939.—New: June 
10.40@10.45; Sept. 10.77@10.83; Dec. 
11.14 n; Mar. 11.46 n; 272 lots. 

Friday, May 5, 1939.—New: June 
10.41@10.45; Sept. 10.80@10.82; Dec. 
11.15 b; Mar. 11.47 n; 105 lots. 

Old: June 9.51 n; Sept. 9.76 n; no 
sales; closing 1 higher. 


LIVERPOOL PROVISION STOCKS 


May 1 stocks at Liverpool: 


May 1, I Be May 1, 
1939. 1939. 1938. 
reer rrr rere 138,880 147, 728 241,360 
PEE EE, ce cctessvveseee 398,056 289,184 171,472 
Shoulders, Ds. sires ceows 26,108 25,648 14,448 
GEL suxsceeseces 6,082 4,119 18,551 
Cheese, ewt.* .. 23,232 15,607 13,744 
Lard, steam (U. S.) tons. 17 87 
_ T soume (Canada) 
Lard, ee (Argentina) 
SeeRSCectescovence cesce 38 163 
Lard. ” rehned (U0. 8.) tons. 927 1,220 1,259 
— T pecouere (Canada) 
660608040000 6000: 48 112 


ma ” efined (Can. & 
Amer.) tons........ 38 41 15 


*(Ton of 2,240 lbs.; cwt., 112 Ibs.) 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to May 5, 1939: To 
the United Kingdom, 14,311 quarters; 
to the Continent 23,247. Two weeks ago 
to the United Kingdom 158,321 quar- 
ters; to the Continent, 12,626. 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were quiet and barely 
steady the latter part of the week with 
commission houses buyers on setbacks 
and packers buying on bulges. Cash 
trade was moderate and hog run liberal. 


Cottonseed Oil 


Cottonseed oil was about steady in 
quieter trade with selling pressure 
mostly hedging and commission houses 
scattered buyers. Southeast crude sold 
at 55%c lb.; Valley quoted at 5%c Ib.; 
Texas, 5%c n. Dryness continues in 
Western Cotton Belt. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
May 6.66@6.70; July 6.79; Sept. 6.93@ 
6.94; Oct. 6.94@6.97; Dec. 6.96; sales 
55 lots. Closing steady. 


Tallow 


New York extra tallow, 5%c Ib. 


Stearine 
Stearine, 5%c lb. 


Friday's Lard Markets 


New York, May 5, 1939.—Prices are 
for export. Lard, prime western, 7.10@ 
7.20c; middle western, 7.00@7.10c; city, 
6%c; refined continent, 74@7%c; 
South American, 74%@T7%c, Brazil kegs, 
75 @7%e; shortening, 8%c carlots. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of May 1: 


April 30,. Mar. 31, Apr. 30, 
1939. 1939. 1938. 
Potk, BRB... vcccecs 12,647 14,154 26,683 
P. 8. lard, made 


since Jan. 1, '39, 
TAB, .cceccecocee 36,903,444 32,722,771 
P. 3. — ery 
59,506,999 


Oct. 38 
Y 2 4, "30° -10,481, 41 i, att 603 
a 19,241, 


D. s.r rib bellies’ “ 


RST cecochn cnc st) Mae bala i. \camean vee 1,800 
D. S. Sh. fat backs, 

BOs .c:2 cccveceeste 2,780,967 3,227,823 1a 
PE A Wes Cdoiae Scacaceas 
8S. P. hams, ‘ibe --. 5,434,198 5,205,641 8, 143, go 
8S. P. skinned 

hams, Ibs. ....... 22,820,406 19,851,006 23,388,681 
8. Zz bellies, ee [20,648,494 20/076;185 18,060,294 


8. pic nics, P. 

Seslon ne Tg Ibs. 5,404,387 6,432,238 6,760,185 
Other cuts of meats, 

TED, cccccccccocce "8,825,467 8,788,212 10,181,323 


Total cut meats, 
WDB. cccccccccoese 73,062,740 70,332,401 79,454,645 





* Made since Oct. 1, 1938. 


* Made previous to Octet » 1938. 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
port of New York during week ended 
May 4 were 168,825 lbs. lard and 59,940 
lbs. bacon. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended May 5, 1939: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
May 5. week. 1938. 
Hvy. nat. 
SER: occdont @10 @ 9% @ 9% 
Hvy. Tex. 
i cadens @10 @ 9%n @ 9% 
Hvy. butt brnd’d 
ME hn ssees 10 @ 9%n @ 9% 
myz. ow 
egeenee @9% 9 @% @°9 
Bx- tigi ell 9 9 9% 8 8 
strs. ...... 
co d cows. g 4 9 g 9% 849 8% 
CUE oscsce 9% 9 8 
Lt. nat. cows. 10 9% 2 
Nat. bulls .... ae 7 7 
Brnd'd bulls . 6 6 6 
Calfskins ....164%@18 16% @18 15 
Kips, nat. ... 14 12: 12 
ips, ov-wt... 18n 1l 
Kips, brnd’d.. 11% 10 9%@10 
Slunks, reg... 80ax 80n 
Slunks, bris... 35 35 25 30n 


native, butt branded and Colorado steers lc 
per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. r¥04 4 8% 9 iMG 
randed ..... 8% 

Nat. bulls . 

Galfs mi ball 13 Sy 18 3 

alfskins .... 

a eae 84 12n lin 10 bm 
Slunks, reg...70 75n 70 75n 55 70n 
Slunks, hbris.. 30n 30n 20 25n 


COUNTRY HIDES. 
Hvy. steers .. OG 6 6%ax 6 of 7 7 
Hvy. cows ... ey , 7 7 
“ieee ™ Fs 


Extremes ... "10 wie H 0 
ulls 


Se eeies 5%@ 5 5 5% 5% 8 
Calfskins ....10 102 10n 10 10 
Kipskins ..... 10n 9 o% 8 
Horsehides «++2.70@3.40 2. 3. 2.00: 

SHEEPSKINS. 
Pkr. shearlgs.70 @T75 $3 50 + 
Dry pelts ....12 @12% 12 12% 10%@11 


CHICAGO HIDE FUTURES 


Saturday, Apr. 29, 1939.—Close: 
June 9.80 n; Sept. 10.30 n; no sales; 
unchanged. 

Monday, May 1, 1939.—Close: June 
9.80 n; Sept. 10.30 n; no sales; un- 
changed. 

Tuesday, May 2, 1939.—Close: June 
10.30 b; Sept. 10.70 b; no sales; 40@50 
higher. 

Wednesday, May 3, 1939.—Close: 
June 10.40 b; Sept. 10.80 b; 1 lot; 10 
higher. 

Thursday, May 4, 1939.—Close: June 
10.40 n; Sept. 10.80 n; no sales; un- 
changed. 

Friday, May 5, 1939.—Close; June 
10.40 n; Sept. 10.80 n; no sales; closing 
unchanged. 


BRITISH PROVISION MARKETS 


Liverpool, May 4, 1939.—General pro- 
vision market quiet; poor demand for 
hams and fair demand for lard. 

Friday prices were: Hams, American 
cut, 90s; Canadian hams (A.C.), 98s; 
bellies, English, 67s; Wiltshires, 67s; 
Cumberlands, 69s; Canadian Wiltshires, 
73s; lard 37s 6d. 
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PACHERS’ LIVESTOCK 
COSTS ARE HIGHER 


ACKERS operating under federal in- 

spection paid $11,000,000 more for 
livestock processed during March, 1939, 
than in March a year ago and $19,000,- 
000 more than the 5-year-average for 
March. For this expenditure they pro- 
cured more hogs and lambs but fewer 
cattle and calves. Total volume of meat 
and lard produced during March this 
year was larger than in either of the 
comparative periods. 

Federally inspected packers paid out 
$392,000,000 for livestock during the 
first three months of 1939. A year ago 
they paid $377,000,000 and the 5-year- 
average for the quarter was $346,000,- 
000. The amount spent in the first quar- 
ter of this year bought 2,188,000 cattle, 
1,278,000 calves, 10,163,000 hogs and 
4,290,000 sheep and lambs. 

In the first quarter of 1938 purchases 
totaled 2,355,000 cattle, 1,324,000 calves, 
9,644,000 hogs and 4,403,000 sheep and 
lambs. The 5-year-average purchases 
in the first quarter were 2,329,000 cattle, 
1,393,000 calves, 9,376,000 hogs and 
4,124,000 sheep and lambs. 


Fewer Cattle and Sheep 


Thus cattle purchased by inspected 
packers in the first quarter of 1939 
amounted to 92.9 per cent of those pur- 
chased in the like period of 1938; calves, 
96.5 per cent; hogs, 105.4 per cent and 
sheep and lambs, 97.4 per cent. 

Totals for different classes of live- 
stock processed in federally inspected 
plants during the first quarter of 1939 
compared with the like period of 1938: 


Livestock Processed. 
8 mos., 1939. 3 mos., 1938. 


CORE ccccccccscccecccves 2,188,000 2,355,000 
GRIER secvccccrcsveccsos 1,278,000 1,324,000 
TGS coceciesccsesccecces 10,163,000 9,644,000 
Sheep and lambs.......... 4,290,000 4,403,000 


AWELL PLANNED anp 
CONVENIENT Nookup/ 


Cost of each class of livestock during 
the first quarter of 1939 and 1938 was: 


Livestock Cost. 
3 mos., 1939. 3 mos., 1938. 


A ee $163,000,000 — $143,000,000 
SAE RSE Os 20,000,000 —-18, 000,000 
WM sce se eacee waves 176,000,000 184,000,000 
Sheep and lambs........ 34,000,000 31,000,000 

MM on olen $392,000,000  $377,000,000 


The above statistics show that pack- 
ers paid $20,000,000 more for cattle in 
the first quarter of this year than last, 
but obtained 167,000 fewer cattle; they 
paid $2,000,000 more for 46,000 fewer 
calves; they spent $8,000,000 less for 
519,000 more hogs and $3,000,000 more 
for 113,000 fewer sheep and lambs. 


RECORD TRUCK RECEIPTS 


Truck receipts of livestock at the 67 
principal markets during March, 1939, 
reached an all-time high, due primarily 
to the increase in truck-in hogs. These 
receipts totaled 693,000 cattle, 310,000 
calves, 1,527,000 hogs and 382,000 sheep. 
These were 66.5 per cent of total cattle 
receipts, 61.8 per cent of calves, 69.2 
per cent of hogs and 21.6 per cent of 
sheep, or a total of 55 per cent of all 
livestock sent to these yards. 





HOG KILL INCREASES 


Hogs processed under federal inspec- 
tion at eight large packing centers dur- 
ing the four weeks ended April 28 to- 
taled 1,148,259 head. This compares 
with 893,239 head processed in the four 
weeks ended April 29, 1938. The April 
kill will apparently be the largest for 
the month in five years. During the 
first 17 weeks of 1939 hog slaughter 
under federal inspection at these eight 
centers totaled 5,198,657 head, which 
was 345,731 head more than in 1938, and 
40,383 more than in 1937. 





HEAVIER HOGS COST LESS 


Hogs received at the principal mar- 
kets of the country during April 
weighed more and cost less per hun- 
dredweight than in April, 1938. Average 
weight at seven points was reported as 
follows: 









April, April, 

1939. 1938, 

Ibs. Ibs. 
NOE kdoncececiewas oe. 258 253 
Kansas City . . 236 227 
GOMER .cccccccocsce - 268 262 
National Stock Yards - 224 217 
Be FRE césccve - 243 241 
St. Joseph .. aoe --. 238 229 
WED ce cccdccccsscecceseee’ 216 219 


Wichita was the only point at which 
the average weight of hogs was lighter 
during April this year than in April a 
year ago. 

Average cost of hogs at five points 
during April this year and for April, 
1938, was: 


April, April, 

1939. 1938. 
ESC tivtsnoninededanoas $6.92 $8.28 
SP GE ccinisaeccanennwe 6.67 8.07 
GUND oc bcssctcdicccvsceaces 6.48 7.73 
Be We I se ieecccuvcceues 6.92 8.27 
St. Pawel ccccccdscccvcccsscesce 6.60 7.98 


MORE WESTERN FED CATTLE 


A new 1939 top on steers was estab- 
lished at the Los Angeles Union Stock 
yards late in April when a string of 
New Mexico steers averaging 1122 lbs. 
sold at $10.50 per cwt. The steers were 
fed by the New Mexico college of agri- 
culture which has been “regularly pro- 
ducing market toppers,” according to 
J. A. McNaughton of the Los Angeles 
yards. Work being done by Western 
universities and experiment stations in 
developing the most efficient methods of 
feeding under Western conditions is 
resulting in production of more pen-fed 
cattle in that area, and in a larger and 
more stable supply of well-finished beef, 
Mr. McNaughton stated. 





oe 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 





KENNETT-MURRAY - 


Livestock Buying Service 


Detroit,Mich. Cincinnati,O. Dayton,O. Omaha,Neb. 
Indianapolis, Ind. LafFayette,Ind. Louisville, Ky 
Nashville,Tenn. Sioux City,la. Montgomery, Ala 
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You are sure of high 
quality, quick serv- 
ice, low prices at 
Bemis. Free sample. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Des Moines, Ia., May 4, 1939.—At 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, May 4, 1939, as 
reported by the U. S. Bureau of Agricultural Economics: 






























20 concentration points and 10 packing Hogs (soft & oily not quoted), CHICAGO, NAT. STK. YDS. OMAHA. KANS. CITY. 8ST. PAUL. 
: : : BARROWS AN : 
plants in Iowa and Mirmesota, hog prices aca ~~ 
strengthened about 5c on the average 7.00 $ ésog 8.90 $ 6.35 6.60 $ 6.40 6.75 $ 6.75 6.85 
during the first four days this week, 715 690@ 7.00 6.60@ 6.75 6.60@ 6.80 6.70@ 6.75 
despite substantially heavier receipts. 7.15 6.90@ 7.00 6.90 6.75 6.65 6.80 6.70 6.75 
Packing sows, however, closed steady to 7.10 6.00@ 6.95 6.20@ 6.60 6.25@ 6.75 6.00@ 6.65 
10c lower, as compared with last Satur- 6.80 6.35@ 6.70 5.90@ 6.30 6.10@ 6.40 5.70@ 6.10 
, taper ee. Pamplona Pr or ge a re- 6.80 cue G0 eeeveveeee  srseees al eng 6.60 
ec q i 6. Ge i civees |’ alle ae om : 
— oo 3 —_— anmanee 6.90 6.50@ 6.85 6.35@ 6.60 .......0. 6.40@ 6.50 
On Thursday’s session good and 
choice, 180-220-lb. butchers were gen- ine minis 
6.25 6.00@ 6.15 5.65@ 5.75 5.65@ 5.85 5. c 
erally $6.50@6.85, mostly $6.50@6.70 at yx? Bt B00 5.75 5.80@ 5.75 B.wes 5.65 
yards and $6.65@6.80 at plants; 220- 5.80 5.50@ 5.85 5.55@ 5.65 5.50@ 5.65 5.50@ 5.60 
% Medium: 
250-1b., $6.35@6.75, largely $6.50@6.70 275-550 Ibe. .........ceeeee 5.00@ 5.75 5.85@ 5.85 5.25@ 5.60 5.25@ 5.65 5.50 only 
at plants; 250-270-lb., $6.25@6.65, bulk PIGS (Slaughter): 
at plants $6.35@6.60; 270-290-lb., $6.10 Good-choice, 100-140 Ibs..... G.25@ GT G85@ OOO vaeveveree  sevrerees 1.00@ 7.75 
@6.50, largely $6.15@6.45; 290-350-lb., Medium, 100-140 Ibs........ CON EBD «GRUEE GOE  cecccencce — senecesace paaeace A 
$5.80@6.35, mostly $5.90@6.25; better Slaughter Cattle, Vealers and Calves: 
grade 160-180-lb, $6.30@6.75, mediums a choice: wai meeaines 
: ‘ : 50- 900 Ibs, 10.00@11.00 10.00@11. 10. ‘ : 
S50lb, down, $5.50@586, few $6.00; iia It BURGE BEER REGIS Rage 
-lb. own 4 i w 90: )-1300 Ibs, 10.25@11. 50@1: 25 .o . 2 < 
350-425-Ib ‘las o , 125 B.. lb. 1300-1500 Ibs. 10.50@12.00 10.50@12.00 10.25@11.50 10.25@11.50 
si Bypees, 40@5.70; F: ene STEERS, good: 
yeory Gista Wee 000000000 SHH Seogine Seales 320810e seegiess 
; . ur ° - ) Be cccceccoseece 5 ‘ 2 r d S Re 
Receipts for week ended May 4: 1100-1800 Ibs. 121222212! "1. BibogiTss  925010.50 9.00@10.50 9.25 10.25 §.75@ 10.35 
ee —_ TUUUEOUN TR, Siesccnccseee 9:50@11.50 9.50@10.50 9.00@10.50 10.25 8.75@10.25 
week. week. STEERS, medium: 
Friday, April 28........secee- 22,500 25,200 Le Serene 8.50@ 9.50 8.00@ 9.25 8.00@ 9.00 8.25 5@ 8 .25 8.00@ 9.00 
Seta, Mittk OB... ssi... 23,000 14,700 1100-1800 IDB. 6600s scccccee 8.50@ 9.50 8.25@ 9.25 8.00@ 9.00 8.25@ 9.25 8.00@ 8.75 
eg ee 45,000 27,800 STEERS, common (plain): 
Wuiainn. Mie So ..cccecccc: 22.900 19.800 TPG Wk os occ oss 7.50@ 8.50 7.50@ 8.25 7.00@ 8.00 7.25@ 8.25 7.00@ 8.00 
Wednesday, May : 23,600 20,900 STEERS AND HEIFERS: 
Serena, BAP Gicc cove ccsces 23,000 22,600 Choice, 550-750 Ibs......... 10.00@12.00 9.75@10.50 9.50@10.50 9.50@10.50 9.50@11.00 
Good, 550-750 Ibs.........-- 9.00@10.00 9.00@ 9.75 8.25@ 9.50 8.25@ 9.50 8.50@10.00 
HEIFERS: 
Choice, 750-900 Ibs......... 10.00@11.00 9.75@10.50 9.50@10.50 9.25@10.25 9.50@10.50 
Good, 750-900 tbs........... 9.25@10.00 9.00@ 9.75 8.25@ 9.50 8.25@ 9.25 8.50@ 9.50 
Medium, 550-900 ibs........ 8.25@ 9.25 8.00@ 9.00 7.25@ 8.25 7.50@ 8.25 7. 8.50 
APRIL LIVESTOCK MARKET Common (plain), 550-900 Ibs. 7.00@ 8.25 7.00@ 8.00 6.25@ 7.25 6.50@ 7.50 6.50@ 7.50 
COWS, all — 
j j Choice ... CO GE cassscccos penaneesee >. ceuahanesee sasessenss 
Light receipts of cattle and calves, a Good ett 8.00 7.50@ 8.00 7.00@ 7.50 6.75@ 7.50 6.75@ 7.50 
sharp break in the price of hogs and Medium sini} per 7.25 e156 7.50 6.30 7.00 6.25 6.75 6.50 7.00 
» s * : ommon (plain 2 75 6.25@ 6. y . ‘ \ 6 
heavy receipts and higher prices for Low cutter and cutter.....- 4.75@ 625 4.75@ 6.25 4.50@ 6.00 4.25@ 5.85 4.25@ 6.00 
sheep featured the April livestock mar- BULLS (Yigs. excl.), all weights: 
ket at Chicago. Cattle receipts were the FREE ay: 7.25@ 7.75 7.25@ 7.75 6.75@ 7.25 7.00@ 7.50 7. 7.50 
ay 3 MEN tnnareaecexauawas 7.00@ 7.40 6.50@ 7.25 6.25@ 6.85 6.25@ 7.00 6.50@ 7.00 
smallest for the month in 56 years, calf Cutter and ‘common’ (plain). 6.30@ 100 6.00@ 650 S18@ 625 8:00 62 5:00@ O25 
receipts were smallest since 1901 with VEALERS, all weights: 
one exception, but the supply of sheep Choice 9.25@10.00 ait 9.75 9.90 10.00 9.00 10.00 8.50 10.00 
and lambs was largest for the month ape taetie ‘: FO@ B25 7256 8:50 700 800 7:00 8:00 6.506 8:00 
since 1933. The decline in the price of Cull and common (plain)... 6.00@ 7.00 5.00@ 7.25 6.00@ 7.00 6.50@ 7.00 4.00@ 6.50 
hogs was one of the sharpest for the CALVES, 250-400 Ibs. : 
eg P NING... ric ccae stxibnisneecon 7 50@ 8.50 8.25@ 9.50 8.00@ 9.00 8. 9.50 8.00@ 9.00 
month in many years. Good PARA =. BR. As A 6.50 2 7.50 7-25@ 8.28 7.00 8.00 1.60 8.69 7.00 §.00 
° OERNM ccvvachcocedghcccces 6 .25 2 x é ‘ - . A 
Average weight of cattle at 1001 lbs. Common (piain) :.........: S008 5.50 5.00@ 6.25 5.00@ 6.00 5.50@ 6.50 5. 6.50 
was the heaviest of any month so far *Slaughter Lambs and Sheep: 
this year and compared with 947 lbs. in SPRING LAMBS: 
April, a year ago, 922 lbs. in 1937 and ooQholce (closely sorted)...... errerreyes 
. . . CHOICE. . .seeee . . 
984 lbs. in April, 1936. Average weight **Medium & good.. 9.10@ 10.35 


of hogs at 252 lbs. was 1 lb. under 
March and compared with 251 Ibs. in 
April a year ago, 236 lbs. two years 
ago, and 250 lbs. in April, 1936. 

Steers weighing 1500 lbs. and up av- 
eraged highest for the month at $12.50; 
kinds weighing 1050 lbs. down showed 
the lowest average price for the month 
at $9.65. Fair cows and heifers aver- 
aged $8.30; canners and cutters, $5.10; 
bulls, $7.00, with bologna bulls, $6.95; 
and calves, $9.25. Canners and cutters 
ranged in price from $4.00 to $5.85 with 
bulk of sales at $4.60 to $5.65. 

In the hog market, mixed droves av- 
eraged $6.90; heavy hogs averaged 
$6.75; lights, $7.20; pigs, $6.00 and all 
grades, $6.95. Average price of native 
and western lambs was $10.00 with fed 
Colorados at $10.05; California spring 
lambs, $10.40, and native spring lambs 
brought an average price of $12.50. 
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Common (p 
LAMBS: 
Choice (closely 
**Good & choice........+++06. 10 30810 65 
**Medium & choice..... ecccee 8. 9.85 
Common (plain) 8 8.7 
LAMBS (Shorn): 
Choice (closely sorted) 


in) 








EWES:*** 
Good & choice........seee0- 3.75@ 4.75 
Common (plain) & medium... 2.50@ 3.75 














4.75; 
8.00 


5.25 
4.75 2.75 


*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 


***Quotations at Chicago and Nat. Stk. Yds. on shorn basis; at Omaha and Kansas City on wooled basis. 





CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 23,338 cattle, 4,181 
calves, 36,839 hogs and 33,465 sheep 
and lambs. 


PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended April 28: 


Cattle. Calves. Hogs. Sheep. 

ioe Angeles ........ 1,214 2,171 1,819 
San Francisco 125 1,925 x 

Portland .... - 2,725 235 8,480 2,970 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 29, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 5,229 hogs; Swift & 
Company, 4,651 hogs; Wilson & Co., 4,382 hogs; 
Western Packing Co., Inc., 1,533 hogs; Agar Pack- 
ing Co., 5,414 hogs; Shippers, 3,731 hogs; Others, 
2 324 hogs. 

Total: 33,889 cattle; 
76,379 sheep. 





5,470 calves; 47,264 hogs; 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Coponay 2,878 701 2,683 6,515 
Oudahy Pkg. Co..... 1,689 529 1,347 5,901 
Swift Ye Compan 1,518 437 ,842 
Wilson & Co.... - 1,262 492 1,538 5,475 















Ind. Pkg. Co. a 265 ° 
Kornblum Pk . _ 780 — ie ae 
ER Oar e:dewivcaw etd 3,690 398 904 10,084 
WE eescewcccens 11,837 2,557 8,579 33,463 
OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 

Armour gee Company....... 5,565 5,223 3,654 
Oudahy Pkg. Co........ ovce OD 3,446 4,609 
Swift & Geany See =: 3,841 2,910 3'056 
EG earnks cheetenks 1,08 2,639 1,599 
GE cccccccesecesoaes ° -- 6,978 200 
Cattle and calves: Eagle Pk Co.,19; Greater 
Omaha Pkg. Co., 123; Geo. Hoffmann, 27; Lewis 


Pkg. Co., 656; Nebraska Beef Co., 701; Omaha 
Pkg. Co., 202; John Roth & Son, 101; South Omaha 
Pkg. Co., 196; American Pkg. Co., 2; Lincoln Pkg. 
Co., 219. 

Total: 16,942 cattle and calves; 21,196 hogs; 
12,918 sheep. 


EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,240 2,196 11,320 4,542 
Swift & Company.... 2,103 2,797 10,007 4,120 
68 








Hunter Pkg. Co..... 931 243007, 42: 
PC Mibecesces ec --. 2,509 coe 
Krey Pkg. Re ire coe 4,622 eee 
Laclede Pkg. Co... eee eee 2,226 coe 
Sieloff Pkg. Co.......  ... ase 1,624 — 
Shippers ....... .... 2,104 1,828 95129 320 
GEEED cccccccccees - 8,282 130 §=63,655 2,112 
BOE. ccccvcccesvns 10,660 6,694 42,515 11,162 


Not including 985 cattle, 4,270 calves, 32,093 
hogs, and 1,097 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company.... 1,517 572 6,416 13,740 
Armour and C ompany Be if 50 528 5,398 7,017 
WE cvsczevevenss 1,287 421 1,331 5,868 
OEE “4,554 1,521 13,145 26,625 


Not including 99 hogs and 555 sheep bought 
direct. 


SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 








Cudahy Pkg. Co...... 2,309 7 5,897 2,535 
Armour and Company 2,373 69 6,122 50 
Swift & Company.... 2,155 76 863,655 2)025 ) 
EY 30-0 69 «e600 we 3,326 22 «4,598 16 
SE eked. 6iencwrede 335 13 41 eee 

WOE. cvecvcocsoven 10,498 254 20,313 5,626 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour ant C Company 1,840 764 3,262 1,829 














Wilson & Co......... 1,841 1,033 3,311 2,886 
C ¢ccsercasuwes 303 32 «1,075 2 
TE ceseecerenres 4,084 1,829 7,648 4,717 
Res including 43 cattle and 1,058 hogs bought 
rect. 
WICHITA. 
Cudahy Pkg. > at  * 336 538 3,230 3,394 
Dold Pkg. C agen <:s 665 116~=s:11,162 eee 
Wichita B. Cs 5 ae eee cee 
Dunn-Ostertag ...... 61 eee axe “ae 
. ta’ = 125 owe 551 1 
Sunflower Pkg. a 41 eee 259 eee 
Pioneer Cattle Co.... 4 coe eee eee 
Keefe Pkg. Co....... 131 eee coe ° 
Total ...... cesses 2,368 654 5,202 3,895 


Not including 2891 hogs bought direct. 


DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Cupenp 1, +4 117 «361,179 +393, 897 
74 















Swift & Company 1,508 7,209 

Cudahy Pkg. Co - 1,002 84 985 2'212 

GENS wccccesccccce 2,248 357 1,170 12,895 

Total ..ccccee ecoce OS10 682 4,842 26,213 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 2,189 5,664 8,771 850 











7 7-— On, Mil. 930 2,844 wee eee 
We Be 36 oes woe ° 
a. ae Cc AY 
WEE Veescesecece 2 ese ose 
Shippers Siveceeseqes 206 38 132 10 
ORS 1,227 918 110 98 
BOAR cocccccccccs 4,562 9,464 9,013 958 
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FT. WORTH. 


Cattle. Calves. 


Armour and Company 1,856 1,063 








Swift & Company... 1,664 964 
Blue Benner Pkg. Co. 125 20 
City Pkg. Co...... p 294 104 
Rosenthai Pkg. Co.. 57 3 
WOE ccases beceese 3,996 2,154 
8T. PAUL. 
Cattle. Calves. 
Armour and Company 2, $10 2,672 
Cudahy Pkg. Co..... 621 2,501 
Rifkin. Pkg. Co...... 759 41 
Swift & Company... 5,2 5,020 
United ate. icc acaa 2,313 175 
MEE, astnie'dees wwe 4,889 wee 
WEE. .ceereestcess 16,758 10,409 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co..... - 1,250 687 
ed and Company 767 422 
ilgemeier Bros. .. 10 eee 
Stumpf Bros. ee a2 e 








Meier Pkg. Co 43 7 
Wabnitz wad Deters. 26 52 
Stark & Wetzel..... 140 39 
Maass Hartman Co.. 21 13 
SE wenvecccden 3,139 2,102 
WEEE eb htoadcionss 1,231 351 

BOE ceccesee «+++ 6,627 3,673 

CINCINNATI. 


Cattle. Calves. 


S. W. Gall’s Sons... ... 30 
E. Kahn’s Sons Co.. 421 680 
Lohrey Packing Co.. + and 
H. H. Meyer Pkg. Co. 16 ozs 
J. Schlachter’s 8. 133 293 
J.&F. Schroth P. Co. 16 aoe 
J. F. Stegner Co.... 290 279 





Shippers ........++. 93 eee 
CERES cccccccce sees 1,408 827 
ee - 2,406 2,207 


Hogs. 
2,223 
2,707 


119 
5,984 


Hogs. 
12,608 


14,453 





Hogs. 
9, isi 
4, 559 
3,608 


2,331 
158 


20,356 


Sheep. 
9,179 
10,343 
21 


19,543 


Sheep. 
1,250 
490 
2,296 


3,966 





78 
3 


307 
879 


Not including 943 cattle, 84 calves, 1,899 hogs 


and 2,004 sheep bought direct. 















RECAPITULATION.t+ 
CATTLE. 
Week Cor. 
ended Prev. week, 
April 29. week. 1938. 
I he itil ae cdde wan 33,889 28,813 862 
CO 11,837 930 9,710 
SEE aneiede ses cove.vees 16,942 13,614 14,583 
East St. Louis....... 10,660 9,93 12,891 
ME cetceecnesines 4,554 3,485 3,700 
i | eae 10,498 8,695 11,272 
Oklaboma City nvktee5aas 4,084 8,198 4,21 
EE Sh Gee noe R men 2,368 2,098 2,554 
aaa Ree 5,210 4,019 5,336 
Sh ED <9i6.0:0:4'0-4:0 9.900: 40% 16,758 11,335 12,435 
ee 4,562 4,169 4,076 
Indianapolis ............ 6,627 5,467 6,260 
ere 2,406 2,1 2,475 
PE a6 a566cwcegens 3,996 3,824 5,236 
WHA . ccesccccecceecses 134,391 111,766 128,609 
HOGS. 
ED sic cest enced aeeee 47,264 42,295 45,469 
ED GEE wessnneensices 8,579 7,672 6,545 
(err 21,196 21,383 15,626 
East St. Louis........... 42,515 46,018 41,034 
EE aidaneeseihaeness 13,145 8,991 10,195 
Sioux City ‘ 20,313 18,342 13,706 
Oklahoma Ci 7,648 ,608 6,373 
Wichita .. 5,202 4,281 2,620 
Denver 4,842 4,416 5,154 
St. Paul 27,061 23,916 298 
Milwaukee ... ; . 9,013 8,663 8,461 
Indianapolis — Knee@eeen wale 40,429 39,633 34,262 
ED wes k:s-aaeee here 20,356 19,487 22,211 
oe errr 5,984 ,503 4,465 
BOAR ciscccceccescoses 273,547 260,208 235,419 
SHEEP. 

GIORED xccsdscccccsccscs 76,379 54,789 53,077 
PE GE 6scresrecces 33,463 34,427 40,506 
MEE wecocewes seccteses 12,918 15,160 30,228 
MSs WG. ROG, on cvcesecce 11,162 5,235 2,199 
Bes GOREN cccccosccecese 26,625 25,157 25,604 
F/-7seerrr= 5,626 6,743 7,085 
ee ea Ree 4,717 3,147 3,711 
[Serer 5 3,260 2,691 
are “y ae eae eer 26,213 45,167 54,476 
LM 26 c6-6s0c6n006.0u8 3,966 2,219 4,156 
Ss 958 1,075 1,218 
Indianapolis ........... - 2,671 3,109 6,745 
0 Re ae 879 418 917 
es: WENO Senccedsvevcee 19,543 11,555 25,794 
Total ......0ccceesee+.208,415 211,461 268,407 


*Cattle and calves. 
tNot including directs. 





WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 


PROVISIONER. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


+tRECEIPTS. 
Cattle. Calves. Hogs. Sheep. 








Mon., April 24...... 71,679 1,671 14,641 23,644 
Tues., April 25 - 

Wed., April 26 
Thurs., April 2 




















Fri., April 28, . 1,005 ,102 y 
Sat., April 20....... 200 ---- 6,000 3,500 
*Total this week....36,192 7,850 81,889 81,575 
Previous week ...... 29,934 7,674 70,356 60,419 
ee 4,807 7,501 76,444 59,785 
Two years ago...... 41,139 9,710 67,517 57,482 
SHIPMENTS 

Cattle. Calves. Hogs. Sheep. 
Mon., April 24...... 3,373 28 41,018 5,451 
Tues., April 25...... 2,186 89 443 «3,361 
Wed., April 26...... 2,460 91 23 2 
Thurs., April 27..... 1,684 52 1,095 8,775 
ef eee 2 948 6,860 
Sat., April 29....... 100 100 
Total this week..... 10,212 287 3,837 25,873 
Previous week ...... 8,897 196 3,541 18,433 
BOOT BED veccsccccee 11,561 711 6,583 16,052 


Two years ago......10,506 301 8,259 13,324 


*Including 586 cattle, 1,935 calves, 34,465 hogs 
— sheep direct to packers from other 
points. 


tAll receipts include directs. 


tAPRIL AND YEAR RECEIPTS. 
Receipts thus far this month and year to date 
with comparisons: 


——April—_—-  ————_Year———_ 
1939. 1938. 1939. 1938. 


Gatthe ........- 123,286 135,334 546,053 632,985 
GED: oc ccccce 31,934 31,069 113,992 114,857 
OBB ccc veces 275,137 274,184 1,360,137 1,470,122 


H 
Sheep ........264,618 238,990 1,069,492 970,474 
tAll receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


attle. Hogs. . Lambs. 
Week ended April 29.$ 9.85 $6.85 $5.25 $ 9.95 
Previous week ....... 10.15 6.95 5.50 10.30 
2a 8.65 8.05 5.2% 8.45 
ES eee: 10.85 10.05 5.75 12.40 
ey ere 8.25 10.25 5.85 11.25 
ae 11.40 8.95 4.00 -75 
BEE Seéersicvecesees 7.00 3.70 4.70 9.85 


Av. 1934-1988 ..... $9.25 $8.20 $5.10 $9.95 


SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 


Week ended April 29........ 25,980 78,052 =e 
Previous week ........-.c0 23/247 69/868 43.536 
SEE wexésieencwatavarwawante 30,623 58,181 ry 167 
DE crrceuiedscaverean a owen 34,077 64,534 30, 331 
RE Sed b6dide comawemamatemal 19,040 63,776 42/385 
1935 ...... POTTITIT TTT Terre 31,691 110,600 46,100 
HOG RECEIPTS, WEIGHTS AND PRICES. 

Av. 
No. wt., eo. 





*Week ended April 29. 81,900 254 $7.15 $ 6.85 
rae one rere 70,356 253 7.35 6.95 














oe 76,444 249 8.45 8.05 
1937 67,517 238 10.40 10.05 
1936 . 250 10.85 10.25 
1935 . 69,385 244 9.25 8.95 
1934 ...... 114,537 3.95 3.70 

Av. 1934-1938 ...... 79,900 242 $8.60 $8.20 


*Receipts and average weight for week ending 
April 29, 1939, estimated. 
CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Apr. 28, 1939: 


Week ending Apr. 28, 1939.................. 90,317 
CEES Sco s.ctcciececteedviescnsouenee 76,651 
.. ¢ eS eee reer - 74,418 
Two yrs. ago....... bonewovequseeesenceeesseeee 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago » sae 
and shippers week ended Thursday, May 


Week ce Prev. 
M week. 





Packers’ purchases 43,144 
Shippers’ purchases . 3,362 
CNET ¢ ith dakewnmedmamenibaie 46,506 





NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended April 
29: 

Cattle. Calves. Hogs.* Sheep. 


Salable receipts .....2,430 1,296 492 870 
Total, with directs...7,289 9,407 25,213 48,650 
Previous week— 
Salable receipts ....2,178 677 426 241 
Total, with directs..6,786 10,536 25,929 45,492 
*Including hogs at 41st street. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended April 29, 1939. 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 





CATTLE, 

































NEW YORK. PHILA. BOSTON. 
ale 
eek rev. wai. STEERS, carcass Week ending April 29, 1989..............+ 8,617% 2,488 2,643 
Apr. 29. Week. 3! EE NIN inn is dae peinnGeeae 4 9,208 2,406 2,442 
Chicago+ ... 24,790 20,694 SO NY OIE. ockcepeadien cence ventas 9,178% 2,758 2,544 
— - vee COWS, carcass Week ending April 29, 1939.............. 1,185 1,034 2,314 
East St. Louis. . 43,386 Week BLOVIOUS occcccsccccccess. Sich ale 1,274 1,326 2,425 
Sioux Olty one Rpt Same week year ago............-.+- 769 828 2,145 
s - eoee ‘, ) 
Wichita® ..... 3,022 BULLS, carcass Week ending April 29, 1939 248 AT 18 
Pelindeinnia ”” oie Week previous ........... Pemeoierss 356 413 2 
Indianapolis 1,303 Same week year ago...............-- 212 440 22 
Oklahoma. City* 1S O06 VEAL, carcass Week ending April 29, 1989............... 9,562 1,423 697 
Cincinnati 3,307 NP IN ig 5 (ak cic hari stage i6ia a alae 13,989 1,777 801 
gl . Ww a NE TE DOE GR uc iviccneciscncnassavarss 10,503 2,638 1,074 
St. ie if 
Milwaukee 4,196 3,890 LAMB, carcass Week ending April 29, 1939. 27,626 13,034 14,165 
-_ : > ee eae ae WO GRR es ccccctiveces 36,454 12,327 13,678 
DE esc ddce eh eawnes . 163,82 110,957 122,953 
a ‘ ; ie , Same week year ago........ 34,830 13,698 14,405 
HOGS. MUTTON, carcass Week ending April 29, 1989............... 2,499 610 1,144 
Chicago ....... . 90,317 76,651 74,418 ae si reps “> 
Kansas City i: 33'008 ©7970 20,064 SE ED Sb witiwntcwncssik 6eciceaSs 1,622 383 1,202 
Omaha ........ ; A 30 16,085 Same week year ago..............- 2,286 505 870 
ogy ha Fae 70:85) PORK CUTS, Ibs. — Week ending April 29, 1939........ 198,282 386,458 405,300 
Sioux City 10.619 Wee ED Biircchwicisccees scons . 2,329,679 411,700 310,955 
Wichita ...... 4,665 Same week year ago.... 1,594,527 420,672 215,237 
Fort Worth 4,465 
Philadelphia 13,720 BEEF CUTS, Ibs. Week ending April 29, 1939... 295,863 
Indianapolis 9,854 iad . ava 7 
ag ny AEA Week previous .......... , $18,768 
Oklahoma City ....... ets OE SE FR Da onic 0066 cece csensicssss 467,489 
Cincinnati 
Deaver LOCAL SLAUGHTERS. 
s au . id 
Milwaukee 9,005 8,606 CATTLE, head Week ending April 29, 1939.. 10,494 1,998 
Total 436.629 —_ 135 Wee EE win wtnedsecsccheenss 9,915 1,909 
WOE actatcctevosneees 3,629 ¢ 3 
ia ~ RD We a ook ec vce ssceges 9,255 1,884 
CALVES, head Week ending April 2, 1989........ 16,226 2,073 
Chicagot + 36,374 Week previous .............:. pine’ .. 14,492 2,887 
Kansas City a a - 
Omaha ....... Same week year ago............ ee -see+ 15,384 2,661 
East St. Louis. .. HOGS, head Week ending April 29, 1939. 47,442 18,765 
Sioux City ..... EN hoo 0978-5 6:4 90.560 400 ger8 49,128 17,526 
Wichita ....... Same week year ago...... 41,292 13,720 
Fort Worth ..... 
Philadelphia SHEEP, head Week ending April 29, 1930 67,437 2,591 
Indianapolis ....... ¥ Week Fg EE I eee 61.512 > 
New York & Jersey City. , ox = . sce Ree ee Te are tee — 2,006 
Oklahoma City ....... Same week year AG0........eceeceececeeees 64,270 3,435 


Cincinnati 
Denver ... 
Dt.. BOG os 





Milwaukee "956 
GOD Niweawnepeceeecse 260,022 215,331 272,739 
*Cattle and calves. 


+Not including directs. 











Country dressed product at New York totaled 6,508 veal, 


1 hog and 634 lambs in addition to that shown above. 


10 hogs, 468 lambs. Previous week 5,516 veal, 








LIVESTOCK COST AND YIELD 












CANADIAN LIVESTOCK PRICES 









—_— Average cost, yield and weight of STEERS. 
livestock slaughtered under federal in- Week 
z . 2Q. ended Last 
RECEIPTS AT CHIEF CENTERS spection, March, 1939: Top Prices April 27. week. 
: . at SD cgass4so2venee $ 7.60 $ 7.50 
Receipts for the week ended April 29 Mer = Ses lea on le eee 7-3 Bo 
939. 138. tr _ F “oF 
were: Average cost per 100 Ibs.: Oaleary toh ER Ear: 7.00 4 
EN ge.cew ie ay o:Nmmmyn 8.03 7.87 $6.91 re 6.75 7.00 
At 20 markets: Cattle. Hogs. Sheep. —_ $ 9.57 $ 9.47 ; Prince Albert 6.00 6. 
‘ ‘ 9.5 , uate . , a - 
Week ended April 29....171,000 354,000 310,000 Calves ....... 8.90 9.24 7.93 Moose Jaw ............. 6.25 6.50 
scar os = Saskatoon ........ 6. 7.235 
Previous week .......... 164,000 339,000 305,000 GE cccidwcsweccess 7.42 7.71 8.95 MORI severe ace Te 650 
1938 173,000 314,000 332,000 Sheep and lambs..... 8.73 8.54 8.27 WENEON sanswesbaeend 7.25 7.00 . 
1937 196,000 292,000 368,000 Average yields, per cent: 
1936 197,000 320,000 324,000 . 49, VEAL CALVES. 
Cattle > . 54.24 ‘aie 
Calves .. Set Toronto .... 
At 11 markets: Hogs. a an es Montreal ... 
j Swine ......... Saee 76.23 Winnipeg 
Week ended April 29. 291,000 Sheep and lambs........ 46.36 
Previous week ..... 273,000 Edmonton ...... 
1938 260,000 Average live weight, Ibs.: oo — 
937 os Cattle .. 944. eee 
1937 220,000 Je pints Saskatoon ..... 
1936 252,000 Steers - 967.2 Regina ........ 
935 290 OOK Calves 167.60 Vancouver 
NO adits é-AaceieraS pe bee ee dine a wee ae . 220,000 Swine .. 229.57 207, 
at T ceavkote Cattle Hogs Sheep Sheep and lambs........ 93.08 91.16 
Week ended April 29..... 128,000 242,000 211,000 Toronto we 
Previous week 111,000 216,000 182,000 Wineleaagt 
1988 119,000 178,000 172,000 OS Tee 
1937 124,000 - 203,000 a mone eee 
1936 143,000 177,000 U. Ss. INSPECTED HOG KILL A ati — 
1935 109,000 187,000 222,000 Saskatoon ... 


At eight points for the week ended 
April 28: 















en ee 
Vancouver 








— 1 2 " 
on ew ae ie mone 
April 28. week. 
CANADIAN BRANDED BEEF a ee Oe 76.051 74,418 GOOD LAMBS. . 
3eef branded in Canada during age tag: Ron St. Louis 68,881 aioe po Montreal Keg d See 69 et 00 
March, 1939, totaled 3,045,878 lbs. com- in. y., Newark & J. C.... a, 312 40,819 ee oe. = : : oa 
pared with 4,296,623 Ibs. in the same Omaha --............. ; = 90 16.085 Simonton i202) AOD 8.00 
month of 1938. Of this total 1,012,872  Sho"y Ci Tier 10290 © prince Albert .... ~~ mm 
lbs. were red brand and 2,033,006 Ibs. St. Paul .... 82,027 Raskatoon bapa 7.50 7.50 7.50 
were blue brand. Total ....... 296,169 250,106 Vancouver ...... tsp vane 
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WITH EVERY POUND 
JUST LIKE THE LAST! 








@ We know you have the most carefully worked out 
formulas to make your products right. You know your 
customers care most about a product which is always of 
uniformly excellent quality. A salt that varies in purity 
can and does upset both formula and product. So why 
take a chance? 

As America’s oldest refiners of pure salt, we have 
Worcester quality so standardized that uniform pu- 
rity is a certainty. 

Why risk letting your products vary in flavor because 
of salt that may vary in purity? Standardize on Wor- 
cester Salt ... the salt where every pound its always 
like the last. 

Remember, too, that if you have any special require- 
ments, our laboratories are always at your disposal. 
We can and will supply the exact type of salt to produce 
the best results for you. WORCESTER SALT COM- 
PANY, America’s Oldest Refiners of Pure Salt, 
40 Worth Street, New York, U.S. A. 


Worcester Salt 
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The list of MONTGOMERY ELEVATOR users reads like a 
*‘Who’s Who” of the packing industry.* 

There’s a reason why leading American packers select 
MONTGOMERY ELevaTors for their plants. Their experience 
has proved that MONTGOMERY equipment provides most 
dependable, economical service with a minimum of annoying 
service interruptions. You can profit by this experience. 


*Write for List of Packing House Installations 


(aa 


montgomery 


dlevalor company 


~~ 





Elevator Specialists for the Packing Industry 
HOME OFFICE and FACTORY - MOLINE, ILLINOIS 
Branch Offices and Agents in Principal Cities 





If you use Nitrite of Soda, be sure 
you use Solvay Nitrite of Soda! 


SOLVAY SALES CORPORATION 
Alkalies and Chemical Products Manufactured by 
The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 


BRANCH SALES OFFICES: 


Charlotte Chicago Cincinnati Cleveland 
Indianapolis New Orleans New York 
Philadelphia Pittsburgh St. Louis Syracuse 
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Meat Packing 40 Years Ago 
(From The National Provisioner, May 6, 1899.) 


Election of new officers of Armour 
Packing Co., made necessary by the 
death of S. B. Armour, late president 
of the company, resulted in naming of 
Kirk B. Armour, former vice president 
and general manager, as_ president. 
Charles W. Armour became vice presi- 
dent. 

Michael Cudahy announced that the 
new packinghouse to be erected for 
Cudahy Packing Co. at Kansas City 
would have a daily capacity of 2,500 to 
3,000 hogs, 500 to 800 cattle, and 1,000 
sheep. It was expected to begin opera- 
tions within a year. 

G. H. Hammond Packing Co., Chi- 
cago, announced its intention of raising 
wages of its employes 10 per cent. About 
1,100 men were to be benefited by the 
increase, which added $50,000 to the 
company’s payroll. 

American Hide and Leather Co. was 
incorporated with a capitalization of 
$70,000,000. The firm claimed that 85 
per cent of the upper leather interests 
in the United States were represented 
in the consolidation. 


Elias Schwarzschild, manager of the 
West Washington market branch of 
Schwarzschild & Sulzberger Co., died at 
the age of 70. 

Gen. H. A. Wheeler was announced as 
head of a new commission firm in pro- 
cess of formation in Chicago. He had 


been for many years closely identified 
with N. K. Fairbank. 

World supply of lard on May 1, 1899, 
was estimated at 379,730 tierces, com- 
pared to 305,654 tierces on May 1, 1898. 


Meat Packing 25 Years Ago 
(From The National Provisioner, May 9, 1914.) 


Under terms of a food inspection de- 
cision signed by the Secretaries of the 
Treasury, Agriculture and Commerce, 
the legend “Guaranteed Under the Food 
and Drugs Act” was held to be mis- 
leading and deceptive, and use of a 
serial number on food and drugs was to 
be prohibited after May 1, 1915. It was 
pointed out that the federal government 
did not maintain such inspection of 
foods and could not give a guarantee, as 
it did under the meat inspection act for 
all meat products. 

A notice permitting use of various 
sizes of lithographed labels on tin or 
metal containers without submitting 
each size for approval was issued by 
federal meat inspection authorities. Sub- 
mission of container bearing smallest 
sized label was ruled sufficient, provided 
increase in label size for other con- 
tainers was proportionate. 

Stocks of provisions at chief centers 
on May 1 showed pork stocks somewhat 
heavier than on May 1, 1913, stocks of 
cut meats substantially the same, and 
lard stocks almost three times as large. 





PARTRIDGE BRAND PRODUCTS SHOWN AT TERMINAL 


Thousands of Cincinnatians and Kentuckians passing through the Dixie Terminal, 
Cincinnati, O., saw the display of naturally-cased sausage and other products of 


H. H. Meyer Packing Co. at the Dixie Terminal Food Shops. 


The display was 


changed daily during the week. 
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Chicago News of Today 


Edward H. Branding, manager of the 
cut meats, hotel and contract and other 
special departments of Wilson & Co., 
and also manager 
of Gotham Hotel 
Supply Co., died 
suddenly at his 
home in Chicago on 
May 4 at the age of 
47 years. Formerly 
associated with 
Morris & Co., Mr. 
Branding joined 
the Wilson organ- 
ization in 1923 
and made an im- 
portant place for 
himself there. He 
is survived by Mrs. 
Branding and three 
sons. A_ brother, 
Emmett Branding, is associated with 
Wilson & Co. at the Green st. branch. 


At a recent meeting of the board of 
directors of Armour and Company, E. L. 
Lalumier was appointed vice president 
in charge of finance, and Frank A. 
Becker treasurer of the company. Mr. 
Lalumier, began his career with Armour 
and Company in 1916, serving as as- 
sistant treasurer and comptroller before 
becoming vice president and secretary, 
offices he has held for the past 10 years. 
Mr. Becker joined Armour and Com- 
pany in 1917 as secretary to the treas- 
urer, and his work in recent years has 
brought him in close contact with bank- 
ers throughout the country. He has 
served as assistant treasurer since 1932. 
Louis E. McCauley, vice president and 
treasurer since 1935, will continue as 
vice president assigned to other duties. 


G. R. Castendyk, partner in the Rot- 
terdam, Hollgnd, firm of Goosens & Van 
Rossem, visited in Chicago this week 
during the course of a business trip 
through various sections of the United 
States. 


Joseph Ott, president Joe Ott, Inc., 
Chicago sausage manufacturers, died 
May 1, at the age of 42 years. Mr. Ott 
had been in the sausage business for 25 
years, starting with his uncle, Charles 
Hollenbach. Upon his uncle’s death Mr. 
Ott became president of the corporation, 
and remained until 1931. In 1935 he 
founded his own company, Joe Ott, Inc. 
Mr. Ott was a director of the Mid-City 
National Bank. 


Frank Kohrs, president Kohrs Pack- 
ing Co., Davenport, Ia., was among the 
week’s Chicago visitors. 

Lucius B. Crumbaugh, who retired in 
1931 as head of the banking department 
ot Armour and Company, passed away 
in his Chicago home on April 30 at the 


E. BRANDING 
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EVERY WEIGHT, EVERY SIZE, EVERY DESCRIPTION 


Beef, Ham, Sheep, Lamb, Bacon, Frank and Calf Bags! 


WYNANTSKILL MEF. 


For complete satisfaction at exception- 
ally low cost, use WYNANTSKILL 
Stockinettes exclusively! No excess stock- 
inette, no variation! All weights and 
sizes of all descriptions are stocked 


UO. 





Mass. R. G. Fluker, Warsaw, N. Y. 





TROY, NEW YORK 


or the following representatives—C. M. Ardizzoni, 31-17 36th St., Long Island City, N. Y. Joseph W. Gates, 131 W. 
Oakdale Ave., Glenside, Pa. Murphey Sales, 516 S. Winter St., Adrian, Michigan. J. GrosJean, P. O. Box 307, Buffalo, 
New York. C. H. Selby, 731 Bryant Street, San Francisco, California. John Clugston, 105 Watson Road, Belmont, 


ready for immediate shipment. Free 
samples gladly sent. 








Spedelly prepared for 


sausages and meat loaves 


MELOWARD 


Controlled quality 






Roller Process 


Dried skim milk 





WARD MILK PRODUCTS DIVISION 


KRAFT-PHENIX CHEESE CORPORATION 
GENERAL OFFICES, CHICAGO 











F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 














CALL US IN AS “SEASONING SPECIALISTS 
TO THE PACKING TRADE’ 


A “specialist” should have certain exceptional 
qualifications. We know and believe we have a 
right to this title on the basis of: 1. Many years 
of experience. 2. Unsurpassed laboratory and ex- 
perimental facilities. 3. A policy of using only 
the choicest natural spices. 4. A reputation for 
absolute integrity. 

Let us consult with you on a seasoning formula 
to improve the sale of a// your meat specialties. 
Consultation free. No obligation. Write or wire. 


H. J. MAYER & SONS CO. 


6819-27 SOUTH ASHLAND AVENUE © CHICAGO ILLINOIS 














All the Problems of Pork Packing 





are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing” include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


407 South Dearborn Street 





—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 


' Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 


ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


Chicago, Illinois 
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age of 78. The son of an early Chicago 
business man, Mr. Crumbaugh was as- 
sociated with Armour and Company for 
40 years before retiring from his duties 
with the organization. 

Death claimed two well-known figures 
of the Chicago Stock Yards this week: 
Carey F. Smith, whose yards’ experience 
covered 53 years, passed away on April 
380. He was 69 years of age. Henry 
Moon, veteran commission man at the 
Chicago yards, died on May 1. Mr. 
Moon was about 60 years of age, and 
had been in the business here for 37 
years. 

R. A. Hawley, Pacific coast repre- 
sentative of the Globe Co., Chicago, was 
a visitor in Chicago this week. 

Recent Chicago visitors included 
Frank Bohmann, general manager, 
Bohmann’s Meat Products, Inc., Rich- 
land Center, Wis. 

Dr. Hugh C. McPhee, head of the ani- 
mal husbandry division of the Bureau of 
Animal Industry, was in Chicago this 
week contacting meat industry leaders. 


New York News Notes 


Thomas E. Wilson, chairman of the 
board of Wilson & Co., Chicago, and 
Mrs. Wilson visited in the East last 
week and were official guests at the 
opening of the New York World’s Fair 
of 1939 on April 30. 

Leo Nejelski, advertising manager, 
Swift & Company; George E. Mitchell, 
Swift New York district manager, and 
Mrs. Mitchell, and Harold E. Wilson, 
manager, Swift’s New York World’s 
Fair exhibit, and Mrs. Wilson, attended 
the official opening of the New York 
World’s Fair of 1939 on April 30. 

L. L. Bronson, canned foods depart- 
ment, and A. W. Armour, smoked meats 
department, Armour and Company, Chi- 
cago, were visitors in New York last 
week. 

The Nathan Schweitzer Company, 
407-411 W. 14th st., New York, whole- 
salers of meats, poultry and game, has 
acquired the business of the Atlantic 
Hotel Supply Co., New York. This com- 
pany has been supplying hotels, restau- 
rants, steamships and railroads in the 
metropolitan New York area for more 
than 30 years. With its new acquisition, 
Nathan Schweitzer Company will be in 
position to give more complete service 
to its many customers in New York 
City, Westchester, Long Island and New 
Jersey territories. 

E. B. Tustin, jr., well known repre- 
sentative of Worcester Salt Co. in the 
metropolitan New York area, has 
stepped out in a new role—that of long- 
distance weather forecaster, working on 
a solar radiation theory which he finds 
has been 90 per cent correct during the 
past four years. He sees record break- 
ing heat in some parts of the United 
States during July and August and 
severe drought in certain areas. There 
will be plenty of rain in others, coolness 
in spots, and—but then, Mr. Tustin’s 
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many friends in the trade will want to 
get in touch with him for details. He has 
a general summary, month by month, 
for principal areas of the country East 
of the Rockies ready for those who wish 
to check on his accuracy and see what 
influence weather may have on livestock 
supplies and prices. 

His co-workers in the branch house 
department of Wilson & Co., New York, 
and branch managers of the company 
in the metropolitan area tendered a din- 
ner to H. D. Skellinger on April 29 on 
his transfer to the beef department of 
the New York plant. In addition to his 
many associates, there were present 
Cc. S. Briggs, New York district branch 
house manager, and his father, H. L. 
Skellinger, general manager of the Wil- 
son New York plant. Thomas E. Wilson, 
chairman of the board, left another 
meeting to spend some time with those 
who were honoring Mr. Skellinger. 


Countrywide News Notes 


E. Glen Six, president, Plankinton 
Packing Co., Milwaukee, Wis., one of 
the larger units of Swift & Company, 
recently observed his 47th birthday and 
completion of 30 years of service with 
Swift. Entering the packing business 
in St. Joseph, Mo., as a livestock driver, 
Mr. Six was in the buying end for 19 
years in St. Joseph, Chicago and Des 
Moines, Ia., before serving two years as 
a relief manager for the company. He 
became president of Plankinton in 1935. 
A brother, Fred Six, is now vice presi- 
dent and general manager of Swift 
Internacional in South America. 





HELPING THE EASTER RABBIT 


Harry Homer of the sausage department, 

John J. Felin & Co., Philadelphia, Pa., 

boards a plane for Cleveland to spend the 

Easter holidays with his son, Harry Homer, 

jr., and make sure that the Easter rabbit 
visits his first grandson. 





















EDITOR VISITS SCHOOL 


J. B. Gray, engineering editor of THE 
NATIONAL PROVISIONER, with his 
daughter, Corinne, outside one of the build- 
ings of the animal husbandry department, 
Iowa State College, Ames, Ia., where Mr. 
Gray was visiting Prof. Fred G. Beard of 
the department. Miss Gray is a student at 


the Iowa college. 


Management of the beef sales depart- 
ment of the John Morrell & Co. plant at 
Topeka, Kas., has been assigned to 
Theodore Crawford, formerly head of 
the plant’s wholesale market division. 
Mr. Crawford succeeds C. F. Osborn. 

O. B. Joseph, president and general 
manager of James Henry Packing Co., 
Seattle, Wash., joined other Seattle 
Shriners recently in observation of 
“Beef Week” in that city. P. A. Goeser 
of the National Live Stock and Meat 
Board, Chicago, gave a meat cutting 
demonstration before the Shriners. The 
finished cuts were presented to mem- 
bers of the audience. 

Manager T. J. Tynan, Armour and 
Company, Denver, Colo., and L. M. 
Pexton, vice president and general man- 
ager of the Denver Union Stock Yards, 
participated in a statewide meeting of 
Colorado stockmen, farmers and busi- 
ness men at Denver on May 5, at which 
various phases of the state’s livestock 
and meat packing industry were dis- 
cussed. Mr. Tynan spoke on “What the 
Packing Industry Needs From Colo- 
rado’s Livestock Producers,” while Mr. 
Pexton’s topic was “More Efficient and 
Profitable Livestock Production in Colo- 
rado.” 


Fire of undetermined origin resulted 
in minor damage to a boiler room of 
the East Tennessee Packing Co. plant, 
Knoxville, Tenn., on April 23. 


Packinghouse employes of Omaha, 
Neb., plants donned pioneer costumes 
and beaver hats for the recent observ- 
ance of “Golden Spike Day” in Omaha, 
held in connection with first showings 
of the new film, “Union Pacific.” Each 
of the plants had a whisker club organ- 
ized for the occasion, and it is reported 
that some very manly growths were in 
evidence to lend a pioneer atmosphere 
to the celebration. 

Death of Dan Steuernagel, owner of 
the Dan Steuernagel Packing Co., San 
Antonio, Tex., occurred on April 23 at 


(Next page for more news.) 
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a local hospital. He was 70 years of age 
and had lived in this country 52 years. 


In a recent talk before a Chamber of 
Commerce luncheon in Kansas City, 
Mo., E. W. Phelps, general manager of 
the Kansas City plant of Swift & Com- 
pany, graphically outlined the manner 
in which the packing industry reverses 
usual manufacturing processes by start- 
ing out with a finished product and 
breaking it down into a host of widely 
divergent commodities ranging from 
fresh meats to glandular extracts. Mr. 
Phelps also pointed out that the indus- 
try was unique in that it could not 
exercise control over its volume, but had 
to adapt volume to the number of live- 
stock coming to market. 


Honored for his contribution to the 
agricultural and livestock development 
of the area surrounding Omaha, Neb., 
Bruce McCulloch, editor of the Omaha 
Journal Stockman, was toasted at a 
dinner at the Block and Bridle Club at 
the Omaha Stock Yards recently, when 
he celebrated his 50 years as an agricul- 
tural editor. 


Plant of the Carroll Packing Co., 
Prairie du Chien, Wis., has been leased 
by Armour and Company, according to 
a recent announcement by William D. 
Carroll, president. Operations are ex- 
pected to begin about June 1 after com- 
pletion of current construction. The 
plant will employ about 100 persons 
when operating at capacity. 


Nichols-Foss Packing Co., Bay City, 
Mich., has adopted a group program 
providing employes with $60,000 in life 
insurance, supplemented by hospitaliza- 
tion and surgical benefits, according to 
a recent announcement by president 
Homer G. Nichols. Life benefits under 
the employer-employe cost-sharing pro- 
gram range from $500 to $1,500. 

Death of Edward Heinz, retired Cin- 
cinnati, O., wholesale meat dealer, oc- 
curred recently after a long illness. 
Mr. Heinz was 81 years of age. 

Houston Packing Co., Houston, Tex., 
has expended a total of more than 
$150,000,000 for wages, livestock and 
supplies during the 42 years it has been 
operating, according to a recent state- 
ment by G. L. Childress, general man- 
ager. In its present campaign of news- 
paper and radio advertising, the com- 
pany is emphasizing the importance of 
buying federally inspected meat prod- 
ucts. 

Virginia Hams, Inc., Richmond, Va., 
has been formed with capital of $10,000 
to deal in hams and other commodities. 
M. O. Jones is president of the company. 


Iowa Ham Packing Co., 2327 South- 
west drive, Los Angeles, Calif., has been 
issued a certificate to conduct business 
at that address. Firm is owned by Raffin 
Corned Beef Co. of Los Angeles. 

Bordeau wholesale meat warehouse, 
Plattsburg, N. Y., was recently de- 
stroyed in an $80,000 blaze. 

George J. Shenson has been granted 
permission to conduct business under 
the firm name of New Ambassador 
Corned Beef Co. at 806 N. Broadway, 
Los Angeles, Calif. 
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State Meat Inspection 


(Continued from page 15.) 


construction without submitting plans 
and later finds that the work is unsatis- 
factory. Major improvements are not 
requested until after a thorough in- 
vestigation and survey by at least two 
supervising inspectors. 

Some preliminary work has been done 
on a bulletin to be issued this year on 
rural slaughterhouse construction and 
sanitation. This publication is intended 
to acquaint those planning to build or 
reconstruct plants with requirements and 
specifications necessary from the stand- 
point of meat inspection. The material 
will be well illustrated, showing desir- 
able types of construction and equip- 
ment. 


Forward Steps in 1938 


“In 1938, increased attention was 
given to water supplies and sanitation 
of vehicles used to transport meat and 
products,” Dr. Boyd reports. 

“With the passing of 1938, leather 
and fibre scabbards for knives and other 
devices were eliminated. It is now re- 
quired that scabbards and similar de- 
vices for the temporary retention of 
knives, steels, etc., by workers and 
others be constructed of rust resisting 
metal or other impervious material and 
of a type readily cleaned. This is in line 
with regulations adopted for federally 
inspected plants by the U. S. Bureau of 
Animal Industry. (Information on 
metal scabbards appeared in THE Na- 
TIONAL PROVISIONER of December 17, 
1938, on page 26.) 

“Similarly, 1938 marked the passing 
of the practice followed at some estab- 
lishments of washing calves in the hog 
scalding vat. After November 1 it was 
required that this practice be discon- 
tinued and replaced with other satisfac- 
tory methods. Considerable improve- 
ment has been made in the methods of 
washing meat.” 


Frequent Inspections Made 


Practically all slaughtering establish- 
ments located in counties where manda- 
tory meat inspection is not required by 
law were found to be in good condition 
at the close of 1938. It is realized, how- 
ever, that many probably would run 
down rapidly from a sanitary stand- 
point if occasional inspections were not 
made. It has been the policy, therefore, 
to have supervising inspectors visit all 
unofficial establishments at regular in- 
tervals, the report points out. 

Commenting on state inspection costs, 
Dr. Boyd said: “Slaughterers and meat 
processors operating under state meat 
inspection must pay to the state a 
monthly fee to cover cost of inspection. 
Many are of the opinion that since meat 
inspection is of direct benefit to the 
public health, it should be financed out 
of the general state treasury. It is 
pointed out by some that it is unfair to 
require the cost of inspection to be 
borne by the operators when federal 
meat inspection is granted free to those 
in the industry who are engaged in in- 
terstate business.” 


RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 














24 ot 
42 4 
Beef: 
Porterhouse steak .... .44 .40 .47 .44 .42 .43 
Sirloin steak ......... .38 .34 .40 .40 .36 .38 
Round steak ......... .388 .34 .38 .35 .31 .83 
Rib roast, lst 6 cuts.. .31 .29 .31 .30 .28 .30 
CROCK FOOSE 2. cece cece 263 22 .4 2S OS OD 
Pate Beek «66. cc cence — 6 Ee Ss ee 
Lamb: 
Legs 2% 28 2 Tt OD 
Loin chops 41 .42 .45 .41 .38 .42 
Kib chops . -. 323 .35 .37 37 134 «137 
REO iiececseneves 12 .13 8 617 616 UO 
Pork: 
Chops, center cuts.... .33 .238 .34 .31 .24  .35 
Bacon, strips ...... 34 36.37) 31 85 BH 
Bacon, sliced .. 628 62 4H & 
Ilams, whole ... - 20 2 320 22 .2t .B 
Pienics, smoked ...... . 2 DD 2 wD 2D DD 
a eee a | oe Oe 
Veal: 





Cutlets 
Loin chops . 
Rib chops . P -2t 
Stewing (breast) ..... ie ie ee ee Re 


Rath Livestock Hotel 


(Continued from page 14.) 


crete troughs and wood hay racks. 
Cattle and hogs which are not desired 
for slaughter and which are to _ be 
shipped can be loaded from this floor 
directly into cars. Toilets for building 
employes are located on this level of the 
structure. 


As mentioned previously, second, third 
and fourth floors are used for hogs only, 
the animals reaching these levels over 
a ramp connecting the yards, livestock 
building and upper floor of hog killing 
building. Second and third floors each 
have a capacity of 2,400 hogs and the 
fourth floor is designed to house 2,900 
animals. 

Three 18-in. tile manure chutes are 
conveniently located with outlets on each 
floor. They provide a means of loading 
into trucks on the ground level with 
little handling. Drains are installed to 
keep floors dry and to carry off flushing 
water. 

Layout of yards was planned and the 
building designed by Henschien, Everds 
and Crombie, Chicago. 


MORE LARD TO PUERTO RICO 


Sales of U.S. pork and lard to Puerto 
Rico increased 5 per cent in quantity 
during the first nine months of the cur- 
rent fiscal year over the corresponding 
period of the previous year, according 
to figures of the Puerto Rican Trade 
Council based on Department of Com- 
merce reports. Value of product was 
7 per cent lower this year in the case 
of pork, and 23 per cent lower in that 
of lard. The island’s lard purchases 
totalled 21,600,000 lbs. during the nine 
months as compared with 20,600,000 Ibs. 
in the same months a year ago, the 
council reported. Shipments of pork 
products amounted to 15,500,000 Ilbs., 
a gain of 5.4 per cent. 
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WHOLESALE DRESSED MEAT PRICES 


of Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on May 4, 1939. 


THERE’S ALWAYS A NEW 
WAY TO PROMOTE SALES 


NEW YORK. PHILA. AND eee LIBBEY CAN 
HELP YOU DO IT 


Fresh Beef: CHICAGO. BOSTON. 


STEERS, Choice? 


400-500 Ibs. ........ $ 
500-600 Ibs. ...... 


$17.00@18.50  _,.......... 
17.00@ 18.50 
oo 


.00@ 18.00 
-00@ 18.00 


$18.00@ 19.00 





lj 
17 
17 
17 











600-700 Ibs. ...... .00@ 18.50 $17.00@ 18.50 17.00@1 ° 18.00@ 10.00 
3 700-800 Ibs. ...... 00@ 18.50 17.00@ 18.50 17.00@18.50 wees eee eee 
“ STEERS, Good?: 
00-50 Bi sccecvecscceccescecs SOMME 8 <aveccdons SGI. 9° (0Geemeiyas 
“ 500-600 ibe. Latte 16.00@18.00 
. 600-700 Ibs. 15.50@17.00 16.00@ 18.00 
- 700-800 Ibs. .... 15.50@17.00 15.50@17.00 = .....- 
STEERS, Medium?: 
8 400-600 Ibs. .. 14.50@ 15.50 iia am 15.00@ 16.00 
2 600-700 Ibs. ..... 14.50@15.50 14.50@15.50 15.00@ 16.00 
5 STEERS, Common (plain) 
400-600 Ibs. ........ 14.00@ 14.50 13.50@ 14.50 +e | Bre rer ers T 
" COWS (‘all weights): 
7} Choice ..... a ies Pere, ee eee 
» Good .....cce 13.00@ 13.50 13.50@ 14.50 14.00@ 15.00 13.50@ 14.50 
7 eee 12.50@ 00 13.00@ 13.50 13.00@ 14.00 13.00@ 13.50 
" Common (plain) . 12.004 12.50 12.50@ 13.00 12.50@ 13.00 12.00@ 13.00 
7 
Fresh Veal and Calf: 
. VEAL (all weights) :* 
> Choice ....c.c0.. ee 14.00@ 15.50 16.00@ 17.00 16.00@ 17.50 16.00@ 17.00 
“4 eee . 13.00@ 14.00 14.00@ 16.00 14.50@ 16.00 15.00@16.00 
x BOGOR. occcceseces ‘ 12.00@ 13.00 12.00@ 14.00 12.00@ 14.50 13.00@ 15.00 
’ Common (plain) 11.00@ 12.00 11.00@ 12.00 11.00@12.00 11.00@ 13.00 
CALF (all weights) ? *: 
ED ace wawe 0 66 Sate 60 h0cs0eces Lee *b4nessawe | oe eee 
GOED ate secccossinc : ka 12 i 13.00@14.00  _.......... i‘ 
RE ooo cnet nies 12.00@12.50 12.00@ 13.00 en hae te 
Common (plain) ..... 11.50@ 12.00 11.00@ 12.00 
Fresh Lamb and Mutton: 
SPRING LAMB (all weights): 
SO cccpessedes ... 22.00@23.00 21.00@ 23.00 21.00@23.00 ane 
SS Sees . 21.00@22.00 20.00@ 22.00 20.00@ 22.00 ‘sisnenseel 
PEED vesccces ° 20.00@ 21.00 19.00@ 21.00 19.00@ 21.00 : oe 
, Common (plain) 19.00@ 20.00 18.00@ 19.50 18.00@19.00 
LAMBS, Choice 
38 lbs. down..... 20.00@21.00 21.00@21.50 21.00@21.50 21.00@ 22.00 
 . } ee 19.50@ 20.50 20.50@21.50 20.00@ 21.00 20.00@21.00 
46-55 Ibs. ...... 18.50@ 19.50 19.00@ 20.50 18.50@20.00 19.00@20.00 
LAMBS, Good: 
38 Ibs. down... 19.00@20.00 20.004 21.00 20.00@ 21.00 20.00@ 21.00 
39-45 Ibs. ...... 18.50@19.50 19.00@ 20.00 19.00@ 20.00 20.00@ 21.00 
46-55 Ibs. ...... 17.50@ 18.50 18.00@ 19.00 18.00@ 19.00 19.00@20.00 


LAMBS, Medium 


All weights 17.00@ 18.00 18.00@ 20.00 18.00@20.00 18.00@ 20.00 
LAMBS, Common (plain) 
Se IE vase eewnisesadd 16.00@17.00 17.00@ 18.50 16.00@ 18.00 
MUTTON (Ewe), 70 Ibs. down: 
Ee 10.00@ 11.00 11.00@12.00 10.00@ 11.00 
Medium ...... 9.00@ 10.00 9.50@ 11.00 9.00@ 10.00 
Common (plain) 8.00@ 9.00 8.50@ 9.50 8.00@ 9.00 
Fresh Pork Cuts: 
LOINS: 
8-10 Ibs. .... 16.50@ 17.50 17.30@ 18.00 17.00@17.5 17.00@ 18.50 
10-12 Ibs. ... ‘ 16.00@ 17.00 17.50@ 18.00 16.50@ 17.00 17.00@ 18.50 
12-15 lbs. .. 15.50@ 16.00 16.50@ 17.50 16.00@ 16.50 16.50@ 17.50 
16-22 Ibs. .. ° . 13.50@14.50 15.00@16.00 14.50@15.00 15.00@ 16.00 
SHOULDERS, Skinned, N. Y. Style 

8-12 Ibs, 12.00@13.00 13.00@ 14.00 13.00@ 14.00 
PICNICS: 

6- 8 Ibs. 11.00@11.50 TEOIO Ce cendeceblas.. J “bette a 
BUTTS, Boston Style 

4- 8 Ibs. 12.50@13.50 14.00@ 15.00 14..0@ 16.00 


SPARE RIBS: 








Half Sheets 10.00@ 11.00 4 
TRIMMINGS: , 
Regular .............. abidlons SER: scuctsarss' vanmak ) cae Libbey Genuine Safedge 


Tumblers are proving to be tremendous 
sales-getters for food packers everywhere. 
They offer the undisputable value of re- 
use plus all the advantages found in other 
glass containers. These handsome Sales- 
package Tumblers are available in many 
designs in color as well as popular char- 
acters of the day. Always something new 


* Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 2? ‘‘Skin on'’ at New York and 
Chicago. * Includes sides at Boston and Philadelphia. 





NEWS OF THE RETAILERS 


under management of Frank Peet. 





Meat market of J. G. Montieth, 
Dakota, S. Dak., was recently damaged 
by fire. 

Arthur Reider has taken over the 
meat market of George Yager, sr., at 
Watertown, Minn. 

Meat products have been added to 
the grocery items carried by E. G. 
Price & Sons, Milton, Ore. 

New meat market has been added to 
Red Owl store at Park Rapids, Minn., 
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Meat market of J. G. Schwarder, 
1010 S. 1st st., Yakima, Wash., has 
been purchased by J. D. Brown. 





THE NEW BOOK 


“Plant Layout”—This important sub- 
ject is discussed in THE NATIONAL PrRo- 
VISIONER’S authorative operating hand- 
book, “Sausage and Meat Specialties.” 





| tokeep sales moving. I ng ck chipped 
8, 


beef, sandwich sprea acon, may- 
onnaise, Canadian bacon, or a variety of 
other een you should seriously con- 
sider Libbey Tumblers to speed up sales. 
Owens-Illinois Glass Company, Toledo, O. 


OWENS-ILLINOIS 
Libbey, Safedge 


TUMBLERS IN COLOR 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 


May 3, 1939. 
Prime native steers 
PRT 19% @20 
CD ‘pveracncatwenn 19144 @20 
DEE avsceceenweond 20 @20% 
Good native steers 












GOB GED nn cccccccccces 17 @17% 

See BP saveowrs . 164 a@lirs 

OS eee 
Medium steers 

Slee Ge cccvciccseeons 15 @15% 

Gee Oe ceveccccscenes 15 @15% 

DE da icennenedate 15% @16% 
Heifers, good, 400-600.,..16 @17 
Cows, 400-600 ......... 3312% @1l4% 
Hind quarters, choice.... @24 
Fore quarters, choice..... @15% 

Beef Cuts 

Steer loins, prime....... unquoted 
Steer loins, No. 1........ @33 
Steer loins, No. 2......¢ @3i 
Steer short loins, prime.. unquoted 
Steer short loins, No. 1.. fa 
Steer short loins, No. 2.. a3i 
Steer loin ends (hips). @2 
Steer loin ends, No. 2. cee @2 
COW BES a ccccccccces ee @2 
Cow short loins ..... on @z2 
Cow loin ends (hips) ox @i9 
Steer ribs, prime... unquoted 
Steer ribs, N 1 @24 
Steer ribs, » Be @22 
Cow ribs, No. 2.. ee (13% 
Cow ribs, No. 3... ee @i3 
Steer rounds, . unquoted 
Steer rounds, @17i% 
Steer rounds, ! @17%4 








Steer chucks, prime 
Steer chucks, No. 1 
Steer chucks, No, 2 
Cow rounds . 
Cow chucks 
Steer plates 
Medium plates 
Briskets, No. 1... 
Steer navel ends 
Cow navel ends 
Fore shanks 
Hind shanks 
Strip loins, 
Strip loins, 
Sirloin butts, No. 
Sirloin butts, No. 
Beef tenderloins, No. 1... 
Beef tenderloins, No. 2. 
BMD BUSES ccccccscccces 
Flank steaks . 
Shoulder clods . 
Hanging tenderloins 
Insides, green, 
Outsides, green, 
Knuckles, 


. unquoted 
@13 


@12% 








6@S8 Ibs. 
5@6 lbs. 
green, 5@6 Ibs. 





Beef Products 





Brains (per Ib.) Saeki @i7 
BRNED cccceses @10 
Fongues ...... @20 
Sweetbreads @ij 
Ox-tail, per Ib.. @lo 
Fresh tripe, plain @10 
Fresh tripe, H. C. @ly, 
Livers Reeemae @20 
Kidneys, per. Ib. ail 
Choice carcass aii 
Good carcass @15 
Good saddles @ 2 
Good racks . @l4 
Medium racks @1o 
Veal Products 
BPAIER, CHER .ccccccccves @10 
Sweetbreads .......cc00. @36 
Ge OEE ccesveccaneesn @55 
Lamb 
Choice lambs @2 
Medium lambs @19 
Choice saddles @23 
Medium saddles @22 
Choice fores ..... @ij 
Medium fores @ai6 
Lamb fries, per ib. . @32 
Lamb tongues, per eet @ij 
Lamb kidneys, per Ib. @2i 
Mutton 
Heavy sheep kews @10 
Light sheep . oie @12 
Heavy saddles ° @l4 
Light saddles we @16 
Heavy fores ..... ° @ 8 
Light fores .. ‘ @9 
Mutton legs . @16 
Mutton loins .. ; @ 12 
Mutton stew ..... ° @i 
Sheep tongues, per Ib @13% 
Sheep heads, each. @ll 
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Cor 
if 


15 
15 
15% 


14% 
143 
14% 


14 
14 
14 
14 
11% 


week, 
438, 


aie 
@i6 
ale 


@14% 


4@14% 


@l4% 


@i4% 
@i14% 
@14% 
@15 
@12% 
@2 


@ll 


@i9 
“ 10 


@i1% 
@is 
@g 


@ie 
@al4 
@20 
@13 
@ll 


G40 


@4 


Pork loins, S@10 Ibs. av. ais @20 
Pienies @l2 @i2 
Skinned shoulders @i3 fal4 
Tenderloins a@32 @38 
Spare ribs ........ all @il2 
fer @i @ 9% 
Boston butts .... i a 14 @18 
Boneless butts, cellar 

trim, 2a ais @20 
Hocks aio @10 
Tails .. al @ 8 
Neck bones @ 4 @ 4 
Slip bones fall all 
Blade bones @li @l2 
Pigs’ feet @ 4 @ 4% 
Kidneys, per I) aio all 
Livers alo @ &% 
Brains ... @9 @9 
Ears ... @i4 @ 6 
Snouts .... , @ 5 a 9 
Heads ..... @ 6% @ 7% 
Chitterlings ’ @ 6%, @i7 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs...........00.. @ 8%n 





Clear be llies, 18@20 Ibs...... a Sig 
i 25430 Ibs @ 8 

10@12 Ibs..... @ 5% 

Fat backs, 14@16 lIbs.... @ 5% 

i hE ace ec meeaédg eae bins atniwanes @ 7% 
Co ee errr @ 6 


WHOLESALE SMOKED MEATS 


Fancy reg. 


hams, 


14@ 16 Ibs., perenenene 










I a denne @21% 
Fancy skd. 

ROPE Lee @22% 
Standard reg. hams, 14@16 Ibs., plain. @2w* 
Picnics, 4@8 lIbs., short shank, plain. 4 a 1t 
Picnics, 4@8 lbs., long shank, plain.. ‘14%@1 
Fancy bacon, 6@8 Ibs., pare hment paper 201% @ 
Standard bacon, 6@8 Tbs. NS see duwe 18 @l 


No. 1 beef sets, 
Insides, 8@ 
Outsides, 5@9 Ibs.... 
Pemeenes, SEO TOR. occcccccccces - a 

Cooked hams, choice, skin on, fatted.... 

Cooked hams, cholce, skfnTess, fatted.... 

Cooked picnics, skin on, fatted. 

Cooked picnics, skinned, fatted. 


smoked 





@36 
















BARRELED PORK AND BEEF 


Clear fat back pork: 


i cake bcdencteeewseeeaes $12.00 
80-100 pieces 11.75 
100-125 pieces 11.50 
REPRO CECT TCE Cee 16.00n 





Brisket pork .. 
Clear plate pork, 25- 





* 13.00 
Piate Geel ...cces ° . 23.00 
Rr . 24.00 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl........... 
Lamb tongue, short cut, 200-lb. bbl. ee 
Regular tripe, 200-Ib. bbl 

Honeycomb tripe, 200-Ib. bbl........ 
Pocket honeycomb tripe, 200-lb, bbl 





SAUSAGE MATERIALS 


(Packed basis.) 























Regular pork trimmings....... 6%@ 7 
Special lean pork trimmings 85%... oi @l4 
Extra lean pork trimmings 95%.. ..16 @16% 
Pork cheek meat (trimmed)..... @il 
oS rrr @ 7% 
PGE VOTO ce cccccccsccvescees @ 
Native boneless bull meat (heavy) @15% 
GRRE MRE cc ccccccccccecccccessccces a@l44, 
Boneless chucks @15 
Beef trimmings @l4 
Beef cheeks (trimmed)....... @10% 
Dressed canners, 350 Ibs. and up. @all® 
Dressed cutter cows, 400 Ibs. and up @12 
Dr. bologna bulls, 600 Ibs. and up. @12 
Pork tongues, canner trim, S. P... @12% 
(Quotations cover fancy grades.) 

Pork sausage, in 1-Ib. carton........... @23'4 
Country style sausage, fresh in link. Qi 
Country style sausage, fresh in bulk @15% 
Country style sausage, smoked..... @2019 
Frankfurters, in sheep casings..... @2314 
Frankfurters, in hog casings @2014 
Bologna in beef bungs, choice ng @17% 
Bologna in beef middles, choice... . @1i% 
Liver sausage in beef rounds. @i5 
Liver sausage in hog bungs.. ; @lij 
Smoked liver sausage in hog ‘pungs. @22% 
BONS GOONS ccscnccccccceretusecess ae Q1514 
New England luncheon spec jalty. ie a3 
Minced luncheon specialty, ¢ hoice.... 219 
Tongue sausage Geese 
Blood sausage @18 
SOUSE cccccccceccccecs @17 
Polish sausage @22% 








DRY SAUSAGE 








Cervelat, choice, in bes bungs..... aw 
yy buringer DONUUES h.60cbe decane é oe @21 
OO eee a2 
DINE cing linens biecén 0-46 ehierd 8 fa2s\, 
B. ©. enlami, choice. ..oc.c.ces- @3i 
Milano, salami, choice in hog bungs «a 34 
B. C. salami, new condition...... a2, 
Frisses, choice, in hog middles a33 
Genoa ‘style salami, choice... @41 
a Fa @3l 
Mortadella, new condition @.i 
SED wing ¢e'bclntew ea fat 
Italian sty le hams..... @33 
Virginia hams .. a3s 
Prime steam, cash, Bd. Trade. fa GOMT'y1 
Prime steam, loose, Bd. Trade. a DM web 
Refined lard, tier f.o.b. Chgo @ 8.00 
Kettle rend., tierce f.o.b. Chgo @ 8.87% 
Leaf, kettle rendered, tierces, 

f.o.b. Chicago a 
Neutral, tierces, fa 
Shortening, tierces, c.a.f......... a 





OLEO OIL AND STEARINE 








Extra oleo oil (in tierces) tee @ Thy 
Prime No. 2 oleo oil...... << fa 7% 
Prime oleo stearine..... .. OM Ji 
TALLOWS AND GREASES 
(Loose, basis Chicago.) 
Edible tallow, 1% acid........... oy 
Prime packers tallow, 3-4% acid. Bley 
eS re err aly 
No. 1 tallow, 10° f.f.a...... hy 
Choice white grease, all hog...... Bay 
A-White grease, 4% acid. oceca ib a4 
B-White grease, maximum 5% acid. ols 
Yellow grease 16- 20 f.f.a. $3, 
Brown grease, 25 f.f.8......0ccceees 45, 
ANIMAL OILS 

Per 1 
Prime edible lard oil... wm, 
Prime burning oil. wh, 

rime lard oil—inedible 7 9 
Extra W. S. lard oil... shy 
Extra lard oil.. 81, 
Extra No. 1 lard oil. ‘ Sl, 
Spec. No. 1 lard oil. Shs 

No. 1 lard olf. ...cse0- er 8 
. 2 lard oil..... aes ‘ 7% 

c idless tallow oil... s 

20° C. T. neatsfoot oil - & 
Pure neatsfoot oil. 11% 
Prime neatsfoot oil. . s& 
Extra neatsfoot oil. . . Rh 
No. 1 neatsfoot oil. Sy 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt................ 
White deodorized, in bbls., f.0.b. Chgo.. 





pO a eer 
Soap stock, 50% f.f.a., f.o.b. 

SS Sr ee eee 
Corn oil, in tanks, f.o.b. mills....... 
Coconut oil, sellers’ tanks, f.o.b. coast. 
Refined in bbls., f.0.b. Chicago 


OLEOMARGARINE 


F. O. B. Chicago. 
White domestic vegetable margarine. fal4ty 
White animal fat Rereetnes in 1 lb 
COTCOMS occcccccccece cones > fa lat, 
Water churned pastry. aly 
Milk churned pastry.. @ii Ly 
White nut margarine........ ; @s 


(Continued on page 58.) 


PURE VINEGARS 


ALLAHIAN & ¢ MPANY 
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Philadelphia Scrapple a Specialty 


% ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 























THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W.13thSt. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 

















HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE'S 


Original West 
Virginia Cured Ham 
Ready to Serve 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 


: 2 
Natural Casings 


Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











- GEO. H. JACKLE 
| Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 





| 405 Lexington Ave. New York City 





Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 


William G. Joyce 


Boston, Mass. 


NEW YORK 
OFFICE 


410 W. 14th Street 





co 
i F.C. Rogers, Inc. 











Philadelphia, Pa. A 
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* ESSKA * 


QUALITY 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON,D.C. _ RICHMOND, VA. 
458-11th ST., S. W. BALTIMORE, MD 22 NORTH 17th ST. 


® 
NEW YORK, N.Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14th STREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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Chicago Markets 
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(Continued from page 








CURING MATERIALS 











Cwt 

Nitrite sof soda (Chgo. w'hse stock): 

In b-Ib. bbis., delivered......... $ 8.75 
saltpeter, less than ton lots: 

Dbl. refified granulated... 6.90 

Small crystals ....... 7.90 

Medium crystals ... 8.25 

| ere ee 8.65 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 

Granulated .......... Vooseeuweceeeen’ 7.20 

ED pnweev ahs ctdewsunsees 10.20 

DT PiGndies kesneehstee lvastcterssaudes 6.80 
Sugar— 

Raw, 96 basis, f.0.b. New Orleans @2.93 
Second sugar, 90 basis............ . None 

Standard gran., f.o.b. refiners ( 2%). @A5O 
Packers, curing sugar, 100 Ib. bags, 

f.o.b. Reserve, La., less 2%. @4.10 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%. @ 4.00 
Dextrose, in car lots, per cwt. ‘(in cotton 

DN seegeeseveee 


In paper bags... 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 





(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 180 pack. 
Domestic rounds, 140 pack 
Export rounds, wide...... 
Export rounds, medium. . 
ixport rounds, narrow. 
No. 1 weasands...... 
No. 2 weasands.... 
No. 1 bungs 
No. 2 bungs 
Middles, regular ...... eho dt be-¥e 
Middles, select, wide, 2@2% in... 
Middles, select, extra wide, 2% in. 

and over ..... ‘ 
Dried bladders: 


12-15 in. wide, flat. 
10-12 in. wide, flat. 
8-10 in. wide, flat.. 
6- 8 in. wide, flat.... 

Hog casings: 
Narrow, per 100 yds.......... 
Narrow, special, per 100 yds 
Medium, BOGRIRE cc cccceccecs 
Qnglish, medium ........... 
Wide, per 100 yds......... 


Extra wide, per 
Export bungs scawevecees 
Large prime bungs.... 
Medium prime bungs. 
Small prime bungs 
Middles, per set... 
Stomachs 


100 yds.. 


SPICES 


(Basis Chicago, original bbls., 


@.16 
@.27 


bags or bales.) 





Whole. Ground. 
Per Ib. r lb. 
Allspice, Prime -- 17% 
Regifted .... é 18 
Chili Pepper ay 
Chili Powder ae 
Cloves, Amboyna .. 27 
Madagascar .... ‘ 18 
Zanzibar ....... 20 
Ginger, Jamaica ... 14 
ees 7% 
Mace, Fancy Banda ‘ 60 
East India ....... 53 
E. I. & W. I. Blend és 
a | Flour, Fancy 
Nutmeg, Fancy Banda. 
MOE EMGIS 2c nc ccce. 2 
BE. I. & W. I. Blend. iy 
Paprika, Extra Fancy, Spanish tu 
Paprika, Fancy, Hungarian 36 
Paprika, Spanish Type...... 3 
Pepina Sweet Red Pepper 
Pimiexo (220-Ib. bbls.). 
Pepper, Cayenne ...... 

Red Pe spper, No. 1.... ‘ { 
Pepper, Black Ale “ppy 9 9 
Black Lampong .... 5G 7 

Black Tellicherry 91g 10% 
White Java Muntok 914 11% 
White Singapore .. 9 11 
White Packers ..... =e 1014 
Ground. 
0) 
Whole. Sausage. 
Caraway Seed 1014 12% 
Celery Seed, French.. 17 20 
Cominos Seed ....... 11% 14 
Coriander Morocco Bleached. . . 8 ee 
Coriander Morocco Natural No. 1... 61% 
Mustard Seed, Dutch Yellow... 9, 
BUMOTICAR oescccccee ‘ 7% 
Marjoram, French .... : 20 
OPROBBRE .occccgcee 13% 
Sage, Dalmatian, Fancy. +4 8% 
Dalmatian No. 1......... boubewe 7% 
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NEW YORK MARKET PRICES, 


LIVE CATTLE 


Steers, good, 1185-Ib... EE 

Steers, medium and kod, 1113-1312-lb. 9.8 

Cows, medium sok ctue ea 

Cows, common 5. 

Bulls, medium . 6.5 
Vealers, good and choice. .. m= } 50@ 10.50 
Vealers, medium 50@ 9.00 


eneweeees . &E 
cull and common. . 6.00@ 7.50 


LIVE HOGS 


good to choice, 191-Ib........... $3 @ 7.30 


LIVE LAMBS 


Vealers, 


Hogs, 





Lambs, spring, good and choice $ @12.50 
EGRIRG, CHPPCE ccccccveccacccccesess @10.00 
City Dressed. 

Choice, native, heavy........ 22 
Choice, native, light...... 21 
Native, common to fair 19 





Native steers, 600@800 Ibs............. 19 
Native choice yearlings, 440@600 Ibs....19 
Good to choice heifers 1 


Western Dressed Beef. 











Good to choice cows... 15 16 
Common to fair cows.. 13 14 
Pe caw ccc ctcecseeeesscos 13 @13% 
Western. City. 

No. 1 ribs.... re 25 @27 26 @28 
No. 2 ribs.. a .22 @24 23 @24 
No. 3 ribs.. : 19 @21 21 @22 
No. 1 loins. . : 40 @48 44 @50 
No. 2 loins. . .80 @40 36 @42 
No. 3 loins. . ..24 @25 30 @34 
No. 1 hinds and ribs..... 21 @23 23 @26 
No. 2 hinds and ribs..... 19 @20 20 @22 
Ss | ee @lj aij 
No. 2 rounds. . @16 @16 
No. 3 rounds.. @15 @li 
No. 1 chucks.. @ié @16 
No. 2 chucks... @i5 @i15 
No. 3 chucks... @i4 @l4 
City dressed bolognas.................. 34 @1s%s 
Rolls, reg. 6@8 Ibs. av.. te 3 @2 
Rolls, reg. 4@6 Ibs. av 18 @20 
Tenderloins, 4@6 Ibs. av ») @6o 
Tenderloins, 5@6 Ibs. 50 @60 
Shoulder clods .......... ‘ ; ...16 @18 
Cood SKCAPEUEE KEVERS OPEC ES --1L @16 
Medium rea .14 @5 
COMMING coc sncccs . aoe 13 @l4 
Genuine spring lambs, good............2 2 
Genuine spring lambs, good to medium. 
Genuine spring lambs, medium......... : 
os a errr eee "1914 6@2045 
Spring lambs, good to medium.... 18% @1g9r, 
Spring lambs, medium..... , .. ATM@I18'4 
BG, GEE ccccccceces . 11 *@ 13 
Sheep, medium ...... en . 9 @lil 
Hogs, good and choice (90-140 lbs., 

MOOG Gis TORE TRS Tide cscccccvcsess $10.50@ 11.00 
Pigs, small lots (60-110 Ibs.)........ 2.00@12.50 


FRESH PORK CUTS 


fresh, Western, 10@12 Ibs.. 
Western, 10@12 Ibs. av...... 4 
eer 1 
Ilams, Western, fresh, 10@12 Ibs. av...18% 
Pienics, West., fresh, 6@S8 Ibs. av...... 13 

Pork trimmings, extra lean............ | 

Pork trimmings, regular 50% lean...... 
WPRTONIED ccc ccescsewecveccssiccccesecde 11% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


8@10 Ibs. av. 
10@12 Ibs. av. 
12@14 Ibs. av. 
10@12 Ibs. av. .. 
Skinned hams, 12@14 Ibs. av. .. 
Skinned hams, 16@18 Ibs. av. . 
Skinned hams, 18@20 lbs. av. . 
Picnics, 4@6 Ibs. av. 
Pienics, 6@8 Ibs. av. . 
City pickled bellies, 8@12 > a" 
Bacon, boneless, Western............ 
Bacon, boneless, cit 
Rollettes, 8@10 Ibs. av.... 

Beef tongue, light......... are 
Beek temGSS, BERG... cccececaes 


ork loins, 
Shoulders, 
Butts, 





@12'% 


@38 
@39 


Regular hams, 
Regular hams, 
Regular hams, 
Skinned hams, 


23 @24 








.-21 @22 
..20%@21% 
“a @23 
@24 





FANCY MEATS 


Fresh steer tongues, untrimmed...... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed. 28c a pound 
Sweetbreads, beef ........... 4 30c a pound 
Sweetbreads, veal 70c a pair 
Beef kidneys .... ere 12c a pound 
Mutton —e ° . es 4c each 
Livers, beef ...... 29¢ a pound 
WINE so ohkc oss 5 ; l4e a pound 
Beef hanging tenders... 30c a pound 
NE ED a:b 40.5: 0:4:656-00.0 se see penta 12¢ a pair 


BUTCHERS’ FAT 


$aavaee $1.50 per ewt. 
. 2.25 per ewt. 
3.25 per cwt. 

275 per cwt. 


Shop Fat ... 
Breast Fat . 
Edible Suet 
Inedible Suet . 


GREEN CALFSKINS 


-14 14-18 18 up 
2.30 


5-9 91-12% 12% 
1 veals...15 2.10 2.25 


ae 


Prime No. 





Prime No. 2 veals...14 1.90 2.05 2.15 
Buttermilk “No. | eee 1.80 1.95 coe 
Buttermilk No. 2....11 1.65 1.80 neice 

Branded gruby ...... 7 80) 1.00 1.10 

pS eee 7 -80 = =1.00 1.05 1.10 
Per ton 

del'd basis. 








PRODUCE MARKETS 














BUTTER. 
Chicago. New Scho 
Creamery (92 score) @21% 4 
Creamery (90-91 score)... @21} 
Creamery firsts (88-89)...2014;@21 
EGGS. 
Extra firsts .. os  ROUOIGH —_ cccccccees 
Firsts, fresh . 16 @16% 184 @18\4 
Standards ..........-ce02 covcccece 16% @16% 
LIVE POULTRY. 
PRR 17 17 @ 20 
Springs : “90 @ 21 @2 
Fryers .. SS Gee =s kdnses 
Broilers . 15 @18 18 @22 
Old Roosters . 11 @l2 12 @13 
| ere ; ° @12 10 @i12 
Geese .... Be pereseners 
Turkeys 14 @20 25 @30 
DRESSED POULTRY. 
Chickens, 17-24, frozen.. a 
Chickens, 25-47, frozen. . 20 @ 
( chic kens, 48/up, frozen. Vy 23. @ 
1-47, frozen...... § 21%4 
SPOOR 2.6. cvecsse 4 a: 
60 and up, frozen......2 21 @ut 
Turkeys, Northwestern, 
Young toms, boxes, 
SOUBOR oc Sewccvvesses @29 @295 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score April 22 to 28: 





April— ———-—-——_ 
26. 27. 7. 
Chicago . 21% 21% 21% 
New York >, 22% 23 
Boston %- 23% 3 1, 








Phila 23 
23% 
San. Fran. 24 


Wholesale prices carlots—fresh centralized—90 


score at Chic ago: 





House ... 214% 211 21% #+$.21% #=21% 
Track .. 21% #$.21% #+$.21% $£=.21% 21% 
Receipts of butter by cities (Ib.—Gross Wt.): 













This Last Since January 1.— 
week week. 1939. 1938 
Chgo. 3, .676 3,473,428 82, 68, 947, 770 
N. York 4,051 3,900,188 83,58 
Boston . : 904, 429 
Phila. 1,439,922 








Total 10,121,22 
Cold storage movement (lbs.—net wt.): 
lr Out 


On hand Same day 

















d Apr. 28. Last year. 

Chicago .. 78,125 2 32,287,610 4,607,743 
New York.178,570 173; 974 6,032 1,651,975 
Boston ... 67,671 "649 
Phila. ’ 38,860 3,000 1,590,691 
Total ..295,555 450,536 64,449,835 8,350,058 
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° AF ‘i % “unbelievably delicious” gs " 
oN Tenderated Hams _ 


Wil “Build a profitable sales volume in an exclusive territory” fy: (‘Kes 


 KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


for ‘“SELECTED’’ JOBBERS 


SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 
& Lu Cooked, Ready to Serve e Smoked, Ready to Cook * 











te, 
~'ér9,, 










































NATURE AND 














MEAT FOOD 
HUMAN SKILL core 
Di a ia We : Carload 
eoevmes © Solicit Shipments 
Superb Quality 
in these imported Genuine Tenderized Ham 
canned Hams. Gem Hams + Nuggets ~ Rollettes 
Rip uitias Dede Tenderized Canned Ham 
COOKED HAM De Luxe Bacon Sausage Products 
AMPOL THE Sobin PACKING CO., INC. 
J 











FORT DODGE, IOWA 
| 380 Second Ave., New York, N. Y. 


AD: Liberty Wilmington Provision Company 
Bell Brand TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Hams—Bacon—Sausages—Lard—Scrapple Lambs and Calves 


_ U. S. GOVERNMENT INSPECTION 
F. G. VOGT & SONS, INC,— PHILADELPHIA, PA. WILMINGTON DELAWARE 















































from the Land O’Qrn 


Saaaaaaauw~ VPPpPrprrrrerrrY 





Main Office and Packing Plant 
Austin, Minnesota BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
lt THE RATH PACKING CO. WATERLOO, IOWA 
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Advertisements on this page, $3. 00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box 
No display. Remittance must be sent with order. 


insertion. 
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Men Wanted 


Position Wanted 


Equipment for Sale 








Meat Canning 
Young man with experience to take 
charge of meat canning department now 
in process of development. Give detailed 
information on qualifications. W-559, 
THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





Salesmen 


We have profitable side line for casing sales- 
men now calling on sausage manufacturing 
trade in New York metropolitan area New 
York, New Jersey and Connecticut. Commis- 
sion basis. Give full information concerning 
territory covered and reference in first letter. 


W-565, THE NATIONAL PROVISIONER, 
800 Madison Ave., New York City. 
Chemist 


College graduate, experienced in meat 
packing industry. Give age, references 
con complete information on training 
and experience. W-558, THE NA- 
TIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Position Wanted 














Sausage Foreman 


Position wanted by all-around sausage fore 
man making all types of sausage, loaves, ete. 
High and standard quality products, also cur- 
ing any kind of meats, smoked, or boiled hams, 
Can run any plant, small or large. Willing to 
go anywhere. W-561, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York City. 





General Superintendent 


wishes connection with packer where knowl- 
edge and ability will be of value. Well quali 
fied to handle labor and all packing house 
problems, Many years’ practical experience, all 
operations, cattle and hogs. Now employed. 
W-562, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Tl. 


Office Mgr.-Bookkeeper-Cashier 


Young man, 31 years old, single, now em- 
ployed, desires change. Eight years with large 





packer. Systems installed. Sausage tests 
figured and thorough methods used exclu- 
sively. W-555, THE NATIONAL PROVI- 


SIONER, 407 S. Dearborn St., Chicago, Tl. 





Sweet Pickle Man 


Expert sweet pickle man with 13 
years’ experience. Fast and slow cure, 
vein and artery pumping. Will go any- 
where. Best references. Write W-556, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, II]. 





General Packinghouse Supt. 


Position wanted by general packinghouse 
superintendent. Can handle labor efficiently 
and operate plant with minimum cost. Experi- 
ence in every operation. Will show results in 
producing quality products. Excellent refer- 
ence. Married. Will go anywhere. W-543, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Il. 
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Chopper and Sausagemaker 


Allaround man in sausage department 
wishes position with reliable firm. Experi- 
enced chopper; can make all kinds of sausage, 
bone hams, ete. Steady, dependable. Go any- 
where. Permanent position with chance to 
prove ability more essential than location. 
W-566, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 








Business Opportunities 








Sausage Factory 


Forced to sell due to illness, strictly modern 
Kosher sausage factory under Government In- 
spection, Rabbinically supervised. Located in 
large midwestern city; doing good business in 


West and Southwest. Reasonably priced if 

handled immediately. FS-564, THE NA- 

TIONAL PROVISIONER, 407 S. Dearborn St., 
Il. 


Chicago, 


Store for Rent 


Situated in the heart of Randolph and Ful- 
ton market district in Chieago. Equipped with 
electric refrigeration and office. Suitable for 
branch house or packinghouse, sausage com- 
pany or cheese house. Reasonable rent. FS 
568. THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, 11. 








Equipment for Sale 








Sausage Machinery 

No. 166 grinder with 15-HP motor; 
“Buffalo” cutter with 25-HP motor; 
“Buffalo” 1000-lb. capacity mixer; 
500-lb. capacity “Boss” air stuffer. FS-560, 
THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago, Il. 


For sale, 
No. 48 
No, 4-A 





The Bunn Tying Machine 
is used very generally by-.packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Used Packinghouse Equipment 


24-ton capacity Frick ice machine 
with steam engine, $1000; 125-HP 
Brownell boiler, $1000. For full particu- 
lars write to: George H. Alten, P. O. 
Box 426, Lancaster, Ohio. 








Miscellaneous 








Two Patents for Sale 


Two good U. S. Patents covering two 
items used by almost all meat packers 
and sausage manufacturers. Made out 
of sheet metal. FS-533, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 


Ham Boilers, Stuffers, Ete. 


18 Adelmann Ham Boilers, 


Ore errr $4.00 ea. 
Ade .¥! am Boilers, 
*0 kk | RR Ont ee ee 4.00 ea. 


50 phe Sonata ane Boilers (new), 
2 ‘gs 5 RR A ees ee eer 


1 50-lb. Randall Air Stuffer, complete. 
1 Air Defroster (Air Circulator).......2 
Floor Scales, Refrigerator, Refrigerator Door. 
Cooking Vats, Crackling Press, Ham Presses, 
Ham Pumps, Stick Cleaners, Cellar Pumps, 
Motors, Grinders, Knives and Plates, Fans, 
ete. Priced right. 
CHAS, 
1422 S. Sth 8t., 
Telephone: 


6.00 ea. 
-115.00 


ABRAMS 
Philadelphia, 
Howard 2609 


Penna. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters: 
Grinders; 1—Allbright-Nell 2%’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4'x9’ Mechanical M .. 
Co. Lard Rolls; 2—Jay- Bee Hammer Mills, No. 

2, No. 3 for Cracklings; 1—No. 1 CV M.&.M 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Yeo pg News listing hundreds 
of other values in: Cutters; Melters; Render 
ing Tanks; Kettles; Grinders; Cookers; Hy 
draulic Presses: Pumps; ete. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 





Reconstructed Sausage Machinery 


‘ eae 50 BUFFALO Self-Emptying Silent 
utter 

Model 57-T BUFFALO Self-Emptying Si- 
lent Cutter 

Model 43-T BUFFALO Self-Emptying Si- 
lent Cutter 

Model 43-B BUFFALO i Cutter 

Model 38-B BUFFALO Cut 

Model 32-B BUFFALO Cutter 

Model 66-B. BUFFALO Grinder 

Model 56-B BUFFALO Grinder 

1500-lb. BUFFALO Mixer 

1000-lb. BUFFALO Mixer 

500-lb. BUFFALO Stuffer 

400-lb. Randall Stuffer 

200-lb. Randall Stuffer 


Completely reconditioned; guaranteed like 
new. FS-550, THE NATIONAL PROVI- 
SIONER, 300 ‘Madison Ave., New York City. 














SELL 
Surplus Equipment 


The classified columns of THE 
NATIONAL PROVISIONER offer a 
quick, resultful method of selling 
equipment you no longer need at 
negligible cost. Turn space-wast- 
ing old equipment into cash. List 
the items you wish to dispose of 
and send them in. THE NATIONAL 
PROVISIONER classified columns 
will find a buyer for them. 
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356 W. llth St. '“® = New York City — QUALITY 
— PRICE 


Sayer § @mpany Right “3 


Producers - Exporters - Importers 


SAUSAGE CASINGS 


Chicago 


Melbourne 
Buenos Aires Calis AGReaes Tientsin SAU SAG a 
London ““Oegreyas”’ Istanbul 




















THE CUDAHY PACKING CO. CASINGS 


PRODUCERS, IMPORTERS AND EXPORTERS OF 





Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








To Sell Your Hog Casings EARLY & MOOR INC. 


in Great Britian=——— BOSTON, MASS. 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 


cA Selected 
Sausage Casings 











“The Skins You Love to Stuff’ 




















MAY CASING COMPANY 














619 West 24th Place, Chicago, Ill. Selected 
Beef 
HAV | 
AVE YOU ORDERED Cuts 


The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 
































Reprints of Articles on 
Efficiency in the Meat Plant, 
Operating Costs 
and Accounting Methods 


Published in 


THE NATIONAL PROVISIONER 


may solve the problems that are vexing 
you. Write today for list and prices. 
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The executives and other personnel of the com- 
panies in this list take a heavy load off your shoul- 
ders. They are the ones who worry about and study 
and test—design and redesign—equipment, sup- 
plies and services necessary for the everyday opera- 
tion of your business. If they didn't do these things 





ies @ The Mao Povo is + Mamie dit Bn 
Adler Company, The.............. 38 
Air Induction Ice Bunker Corp...... 20 


Allbright-Nell Co., The....Third Cover 
American Agricultural Chemical Co.. 5 


meee Gan CO. . 5 cee ccc 34 
ee eid ok ok awe oe 59 
Armour and Company............. 12 
Baker Ice Machine Co............. 30 
pS ee 46 
ia nd ei w ned ook 38 
Callahan @ Ce., A. FP... . 2. ccc cccess 56 
Celluloid Corporation ............. 22 
Cincinnati Butchers’ Supply Corp... 38 
Corn Products Sales Co..... First Cover 
Cudahy Packing Co............... “61 
Diamond Crystal Salt Co........... 24 
Diamond Iron Works, Inc.......... 42 
Dromgold & Glenn................ 28 
ee Se BN Bs i a ke wecccccevcs 61 
Wels & Co... Gone d occ cc cc cscs seve 57 
LS eee 3 
French Oil Mill Machinery Co....... 42 
WU UCM ci ees i bncswsas 29 
Griffith Laboratories .............. 36 
Ham Boiler Corporation........... 10 
PEI. 0, Wy Wen sec sce eewaes 61 
Hoffman, Jack, Cheese Co.......... 38 
Hormel & Co., Geo. A..........250- 59 
Hunter Packing Co. . ......ccsccees 57 
Hygrade Food Products Corp..:.... 57 
Industrial Chemical Sales Co........ 21 
International Harvester Co........ 18 
International Salt Co.............. 6 
EEE ere ee 57 
Johns-Manville Corporation ........ 29 
Mann 6 Bene Cou, Bis cc nice cvcccwses 57 
Kennett-Murray & Co.............. 46 





%s PEK 





you'd have to have men on your payroll who could, 
and other men who could fabricate, prepare and 
put into operation what these firms make available 
to you at a very much lower cost. Watch their 
advertising for the latest developments in time-and- 
money savers. It will be time well spent. 


dol Circalations and Associated Besiness mee Ine, @ 


Kraft-Phenix Cheese Corp. 


(Ward Milk Products 8 eee 52 
i ge. a ee 59 
ae 7 
Manaster, Harry & Bro............ 61 
May Casing Company.............. 61 
Mayer & Sons Co., H. J............ 52 
pe See 46 
Montgomery Elevator Co.......... 50 
Oakite Products, Inc.............. 36 
Omaha Packing Co....... Fourth Cover 
Owens-Illinois Glass Co............ 55 
Peters Machinery Co.............. 36 
Powers Regulator Co........... 32, 83 
Pure Carbonic Incorporated........ 26 
Rath Packing Company............ 59 
Robbins & Burke, Inc.............. 30 
a: ee a 52 
ee eee 61 


Schluderberg, Wm.-T. J. Kurdle Co.. 57 
Smith’s Sons, John E., Co. .Second Cover 


Solvay Sales Corporation.......... 50 
Specialty Mfrs. Sales Co........... 38 
Standard Oil Co. (Indiana)........ 11 
Standard Pressed Steel Co......... 9 
SS UY eee 38 
Stokes & Dalton, Ltd.............. 61 
Sylvania Industrial Corporation.... 8 
ee ea 6 kk oh wee weds 59 
Vegetable Juices, Inc.............. 38 
Wee, ©. Ge ee, GE... ons ccc 57 
Ward Milk Products Div., 

Kraft-Phenix Cheese Corp....... 52 
Wilmington Provision Co.......... 59 
Worcester Salt Co................. 50 
Wynantskill Mfg. Co.............. 52 
Yale & Towne Mfg Co.............. 40 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 


ISERS___ 


“IN THIS ISSUE OF “THE-NATIONAL PROVISIONER 


| 





te 


The National Provisioner—May 6, 1939 











EARS 


itstasks a Harrington 


MEASURING FILLER 


for every need 





No. 700 ANCO Harrington High Pres © There are now numerous styles and sizes of ANCO 
sure Measuring Filler with atomizing valve < 4 ‘ 3 c 
and nemsle; hand operated; for half pound Harrington Measuring Fillers, each of which is made 


to 5 pound packages. to measure and fill accurately semi-liquids into a 


specific range of package sizes. No matter what your 
lard and compound packaging requirements are, you 
will find that there is an ANCO Harrington Measuring 
Filler for every size of container. They eliminate over 
weight losses and under weight complaints. 


WRITE FOR 
>— mn 
FILLER 


CATALOG No. 44 






~ 





No. 705A ANCO High Pressure, fully 


automatic, Measuring Filler with ute "FP ER IR ALLB RIGH T-NELL CO. 


matic liner spreaders. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 632 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF 








COMPLETE LINE. 


ESTABLISHED 
REPUTATION 


AMPLE PROFIT 
MARGIN 


PROVED QUALITY 


MADE BY A COMPANY 
CATERING TO 
MEAT PACKERS AND JOBBERS 


ERE’S a line of Dry Sausage built especially to meet 
H your need for quality product that can be sold 
profitably. The Circle U line is known throughout 
the country for its uniform high quality. It is fine enough 
to hold the most discriminating trade, and, quality con- 
sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. 


There’s a kind of dry sausage for every taste and na- 
tionality. Check your requirements, and write for prices 
and details today! 


Holsteiner Cervelat Goteborg Thuringer 
Salami Farmer Genoa Salami Peperoni 


Capicolli Cooked Salami _Italian Styie Butts 


MAHA PACKING CO., CHICAGE 
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